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READER. 


READER, | 
T being at firſt the general good 


which cauſed us to publith this| 


uſeful and compleat ptece, we could 
not chooſe but for the ſame end give; 
it a new birth ; eſpecially when we' 
heard that we had ſo well attained 
what we ſought, 1n regard of the Be-| 
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nefit which ſo many have received]. 
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opportunity of ſpending upon good 
| works, 


To the Reader. 


from theſe, which we ſhall now rather 
{call Experizients than Receipts con- 
tained therein. In ſhort, we may ſay 
that it hath had a general Reception, 
travellingup and down the Kingdoms, 
and like the good Sazraritan giving 
comfort to all it met; neither have! 
we knownof any that have bought it, | 


_ 


_ {who have not teſtified their high E-] 
{{fteem thereof And indeed, how 


{hould it otherwiſe be, knowing out 


i of what Elaboratories it was produ-| 
;ced 2 Nor 1s it without 1ts Variety ;| 
here preſerving the fruits of the Earth 

with ſuch a curious neatneſs, as 1f 1t| 
{ would ſhew, that though Summer 


cave thoſe pleaſant fruits, yet that 
| art is able to make Winter richer than 
| her felt: or if this will not pleaſe, 
; teaching you to furniſh the Tables of 
| Princes, with fuch a Grandezza as 
beſfits them. But as for the Phyſical 
Part, what can be more noble than 
;that which gives the Rich ſuch an 
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To the Reader. 


works, while they ſuccour the cow, 
and give comfort to them in their; 
greateſt diſtrefſes. If we have given; 
1t too narrow a praiſe, (for too large 
an Encomium, I am ſure we cannnot 


attribute to it, conſidering its true va- 
lue;z) it is not what we intended 
though we are glad to ſee its own 
high deſerts; carrying it fo much a- 
bove the reach of a more than coms 
mon Repute. Tis true there may be 
ſome faults, and thoſe may juſtly 
cauſe us to be blamed : but now we 


forgive us and them, and with more 


Charity to a work which 1s ſo Chari- 
table to your ſelves. | 


Farewel, 


hope your Ingenuity will the rather}. 


diligence feek to amend what is a-|_ 
miſs, 1f not for our ſakes, yet out of| 
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The Preſeribers and Approvers of 
moſt of theſe rare Receipts, their 
following names are in ſeveral Pa-| 
ges of this Book inſerted and an- 
nexced to their own experienced 
Receipts. | 
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In this Ta-C Pp ÞDi- © Pearl of PraG | 
ble under-<@4-reits I 2s. delight. | 
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Ing Edward VI. Qd. p. __ 

©. Elizabeth Pp. 5. Qd. 25| 

Ring Charles I. Pp. 28] 
Dueen Mary mo |” 
Lady Elizabeth Daughter to King: Charles| 
the Firſt, Cd. 26}, 
Dx. Mayhern Phyſitias to our late King of 
ever bleſſed memory. Pp.*179- : 
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| The Approvers Names. - 


i DoGor Butler 
z—King 

1— Montford - 
i— Foſer 

—— More 

— Batcs 


1 — Paſla an Italicn 


\—-Adrian Gilbert 


{—-Atkinſon ib, 16,57,156 
— Goffe ib. 115 
— Stephens ib, 20,83.,136 
— Price | ib. 23 
—Read 1b. 36 
—- Blackſmith ib. 53,79 
---=Praſdale ib. 57 | 
---Frier ib. 52,57,171| 
—-Atkins. ib. 63,69,70,79 
j-—Gifford ib. 3 
j---T wine ib. 78. Qd. 104 
j-—Wetherborn Pp. 85 
—-Lukener ib. 128,150 
—Egleſtone _ ib. 131 
--=SOPEer ib. 143 
Maſter Stepkins Oculift Ib. 17,125 
| ---Fenton Chyrargeon ib. 23 
-—Francis Cox Chyrurgeon ib. 63 
-—Lumley Chyrurgeon ib. 117]. 
j---Tho. Porter Ch)rurgeon ib. 140 | 
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The Approvers Names. 
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| 1 Mr. Philips Apothecary Qd. 102: 
' [B. Lawd Arch Biſh. of Canterbury. .ib. 81 
Biſhop of Worceſter Pp. 18 
| Earl of Arundel Cc. 3 
| Lard Treaſurer Pp. 30 
Lord Bacon Vie. of St, Albans Qd. 87. 
Lord Vic. Conway '.. on Ga 
Lord Spencer _O& = 
Lord Shefteild Fo. 59] 
Sir Walter Rawleigh Qd. 80 
— Thomas Mayner Pp. 3 
— Edward Terrel ib. 37]. 
| —Edward Bolſward ib. 69| 
— Edward Spencer ib. 26| - 
— Renelm Digby Qgd. 96 
Mr. Juſtice Hutton - Pp. 190 
Counteſs of Arundel ib. 24,145] 
— --W orceſter ib. 66]. 
—--Oxford '* "O08 
—--Kent Qd. 80| 
—--Rutland Cc. 109} 2 
Lady Mounteagle Pp. 136 
—---Abergany Cc. 42, 
| —--Nevel _ Pp. 142160, 
——=-Spotfwood Qd. 92] 
|----Drury Pp. 42]. 
—--Gifford Qd. 105|: 
— Þ -Hobby Pp.. IO| - 
—--Leonard - | ib. 154} 
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Lady} 
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The Approvers Names. 

{ Lady Smith Bp. 155) 

| --Goring ib. 158,159! 
—-Mildmay ib. 161, 

| —Bray ib. 165; ; 

j---Dacres ib. 166| 
—-Thornborough- Qd. 73| 
--- Mallet Qd 81 
Miſtreſs Duke Cc. 114 
— Covet Pp. 6 

| —Leed Cc. 82 

] —Powel Pp. 163 
— Jones ib, 264 
— Chance Pp. 161,162 

| — Shelly Ce. 38 
Mafter Edward Houghton Pp. 164 

| —Lucatello | Pp. 178]. 

1 —Elderton Pp. 168 

j—Rudſtone Cc.. 51 

.i_Ferne the Queens perfumer Qd, 26 
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The Pearl of Prafice. 


Accurate, Phyſical and Chyrurgica] 
RECEIPTS. 
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a. 


| Dr. Butlers Preſervative againſt the Plague, 


Ake Wood Sorrel, and pick it 


take to every pound of beaten 


| Sorrel a pound of Sugar finely beateri, and| 
two ounces of Mithridate,' beat them very]. 


well together, and put them i in pots for your 
uſe; take every morning, betore and after 


| Conſerve, as much as a Walnut. 


from the ſtalk, and pound it ve-| 
ry well in a ſtone Mortar then] 


the infection for ſome time together of this 
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| together, and mingle the ſironger water 


'2 = The Pearl of Pradice. Choice 
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Dr. Butlers Cordial Water. 


TJ Ake Pimpernel, Carduus, Angelica, 
Scordium, Scabious; Dragon, and ſtill 
theſe ſeverally in a Roſe-Still ; and when 


theſe ſorts of Herbs, then mingle all theſe] 
together very well, and diſſolve in it half a! 
pound of Venice Treacle, then {till all theſe, 


with the ſmall; fix ſpoonfuls of this water 
made blood warm, given to one fick of the 
Plague, driveth all venome from the heart.| 
It is excellent, ſo uſed, for the ſmall Pox) 
or for any Pcſtilent Feaver, a 


A— 


Dr. Butler's Purging Ale. 


Ake of Sarſaparilla two ounces, of Po. 
lypody of the Oak, and Sena, of 

each four ounces, Carraway ſeed, and An- 
niſeed,of each half an ounce,Liquoriſh two| 
ounces, Maidenhair,and Agrimony, of each 
one little handful, Scurvey half a buſhel 
beat all theſe groſly, and put them into a 
courſe Canvas bag, and hang it into three 
gallons of ſtrong Ale ; when it is three days 


jold drink it. Dr. | 


—_— 


you have a pint of the water of every of|| 
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t by it. 


| | | Phyſical and Chirurgical Receipts. 3] 


Dr, Giffords Amber Pills for a Conſumption. | 


\[fet them in a clean pot upon Embers, and 
[let it not ſtand too hot; to try whether it 
[be enough, take a drop, and let- it cool; 
IE lif after jt is cold it be Riff, and will not 


f.f[quarter of an ounce of the inner bark of 
||and Nutmegs, of eactr as much, and. three 


| finto a powder, and ſeeth them, and put the 
| {Pills into them 3 before you take them, you] 


[warmed a little, and put into it as much off, 


Ake of Venice Turpentine one ounce| 
waſhed, and fix grains of the powder 
of white Amber, mix them together, and 


cleave to the finger, it is enough: then 
take of the Powders of Pear], White Am- 
ber, and Coral, of each a quantity, as a 


an Oak, a quarter of an ounce of Cinnamon 


mt 


ounces of hard white Sugar 3 make all theſe 


muſt be well purged, after which you mufi 
take three of the aforeſaid Pills wrapped up 
in the powder, what elſe you will,and in the 
morning take the yolk of a new laid Egg 


the Powder as will lye on a ſhilling, and| 
{up it off; let this be uſed ſome time toge- 
ther, and there will be great benefit found 


Tok 


__y 


4 The Pearl of Pradfice. Choice 


JF 


anne 


To comf.rt the Heart and Spirits, and to ſup 
preſs Melancholy. 


thereof aſpoonful. or two for many mor- 
nings together, and when you awake in the 
night, if there be cauſe; you may alſo add 
to lome part of it Saffron to make it more 
Cordial, by putting ſome powder of Saffron 


FRY of the juyces of Borage and Bu-! 
gloſs,of each one pint and a halt,juyce. 
| of Pippins,or Queen Apples one Pint, juyce! 
| of balm half a pint, claritie them, then take! | 
Cochenel made into powder four drams,!|* 
infuſe it in the ſaid juyces being cold in an; 
earthen pan for two dayes, ſtirring it often, | 
then firain it, and with four pound of pow-|, 
der Sugar ( or two pound it you mean not|' 
fo keep it long ) boyl it to a Syrup, then|| 
take it off, and when it is almoſt cold, put |: 
to it Diamargaritum Frigidum one . dram |' 
and a half, Diambra four ſcruples.: : Take| 


ina linnen cloth tyed up, and ſo milking it]. 
out into the ſyrup, Jet the ſubliance there- 


of remain in the cloth, and take thereof} - 
ſometimes. Approved, | 
| 

, 


| 
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[taſte of the Hyſop, then ftrain out the Ho- 
'[ney very hard, and put-ta it the powder of 
Angelica Root, the weight of fixpence, | 


' Phyſical and Chiru 
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A Cordial Elefluary for ſtuffing of the Sto- 
mach, or ſhortneſs of breath. 


T Ake a pint of the beſt Honey, ſet it on 

the fire, and ſcum it clean, then put to 
ita bundle of Hyſop bruiſed . ſmall before 
you tie it up 3, let it boyl well till the: Honey 


powder of Elecampane root, the weight of 


[fix pence, Ginger, and Pepper, of cach the 
weight of two-penge, Liquoriſh and Anni- 
|ſced of each'the weight of. eight pence, all 
beaten very ſmall. ſeverally : put all. theſe] 


into the ſtrained Honey, and let them boy! 
a Jittle ſpace, ſtirring them well together all 
the time, then take them from the fire, and 


{pour all into a clean gally-pot, fiirring it 
always till itbe through cold, and Keep it| 


cloſe covered for your uſe. When any are 
troubled with ſtuting at the ſtomach, or 
ſhortneſs of breath, let them take of this 
EleQuary, with a bruiſed Liquoriſh ſtick, 
and they fhall ſenſibly find mach'good by it. 
This was Queen E1:izabeths Eletuary for 
theſe infirmities. bs 
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Mr. | 


— for ten $468 


[to your taſte, and drink thereof a draught 


fo powder, and halt a fcruple of Amber- 
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Mr. Covets Medicine for. the :Palſie. + Cs | 


T Ake a. pint of the ſtrongeſt Muſtard , ſhake it 
{ct it in an Oven for two or three times? als It | 
till je be as thick as a haſty pudding, the O-FÞrce i 
ven.muſt not be too hot to burn it: thenil on 
(ct it: on a:chatindich of - coles till it be dty! inc f 
enough to make into powder.” '*: Take half| 
an 0urice of Betony:powder;and mix'it with\Dr- Ba Ba 
the faid powder,and {weeten-it with Sugar-! | 
candy to your tafte. Take of this every 
hos « ahem | 
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4 Receipt tg bel Digatin. es = | | 


Tk two quarts of ſmall Alc, put. to it 
red Mints one handful, as much: of 
red Sage, a, little Cinamon; Jet it boyl ſoft-! 
ly till half be walted, ſweeten it. with Sugar 


Morning and Evening. 


— 


A Sinai Cordial. 


T Ake two, ounces of dricd red Gilly- 
flowers, and put them into a pottle of 
Sack, put to it three ounces of tine Sugar 


greece| 


— 


Phyſical and Chirnrgical Receipts. 7 


reece in powder 3 put all theſe in a ſtone. 
ottle, flop it clole-with a ſtrong cork, and 
ake it oft,  After-it hath fiood ten dayes, 


iſs it through a Jelly bag, and give twoor | 


ice ſpoonfuls of it for a great Cordial. 
his way you may alſo make Lavender. 
Vine for the Pallie, and other Diſcaſes. 

; ct Ld a8 LETEIE: 


wr 


r- Baſſa au Italian. Aw approved Receipt to 
break, the Stone-in the Kidneys, 


'N the Month of May diſtill Cowdung,| 


. then take two live Hares, and firangle 
1em in their blood 3. then take the one of 


1cm, and put it into: an earthen veſſel ori 


ot, and cover it well with a mortar- made 
f Horſedung and Hay, and 'bake it in an 
ven with houſhold bread, and (et it fill in 
n Oven two or three dayes, baking it anew 
vith any thing, untill the Hare be baked'or 
ryed to powder 3 then beat it well, and 
eep it for your uſe. The other Hare you 
nuſt flea, and take out the guts only ; then 
iftill all the reſt, and keep this water ; then 
ake at the new and full of the Moon, or any 
ther time, three mornings together as 
nuch of this powder as will lie on a fixpence; 
vith two ſpoonfuls of each waterzand it will 
reak any Stone in the Kidneys. 
Dr, 
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Dr. Baſſa's Remedy for a bloody Urine, or zof 2 Sy" 


Break a ſtone in the Bladder, Conſurn 


Take the water of diſtilled Saxitrage, 
- Corjander, Parſley, ana cod of Broom 
when they be green, the berries of white " 


= 
% 


Thorn tilled when they be ripe 3 they mull, thei 


be ftamped RRones and all,and then diſtilled, thro 


thegreen hulls of Walnuts when they be a 
ripe ſtilled, Raiſins of the Sun flilled ; everyFq 
one of theſe waters mult be ſtilled by it ſelf. uk 


Then take an equal quantity of each, as a;Thj. « 


| pint of Aqua ſpirita; put them all toge-| q,. p; 


ther, and ſtill them in an ordinary ill, or 
in B, after ſcum the water nine or ten days: 
and take of this water for ten or fifteen| A Co! 
dayes, five or fix ſpoonfuls at a time in the Ot 
morning faſting, and uſe to take it after a 


day or two once in a mouth. | = 
— ſlip f 
| Syrup of Turnips. "oath 

Irſt bake the Turnips in a pot with "11 of 
houſhold-bread, then preſs out the Li- | |* hy 
quor between two platters; put a pint of _ 
this Liquor to half a pint of Hyſop-water, | |< x 
and as much brown Sugar-candy as. will = 


{weeten it; and boyl it to the conliſtence 


of in a 
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F a Syrup. It is very good for a Cold orj 
conſumption.” —@— = 
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Syrup of Citron peels. 
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Ake the outermoſt freſh peels of Ci- 
trons cut in {mall pieces, and pour 
n them two quarts of water, then wring 
: through a cloth 3 put to the Liquor one 
ound of powder Sugar, boyl it to a Syrup, 
nd when it is ſodden, put four grains of| 
Ausk to it, diſſolved in Damask Role-water. 
"his Syrup cooleth not. It defendeth from 
he Plague. 


— 


4 Cordial Syrup to cleanſe the blood, open| 
ObſtruGions, prevent a Conſumption, &C. 


Ake Roſemary flowers, Betony, Clove- 

gilly-flowers, Borrage, Broom, Cow- 
lip flowers, red Roſe leaves, Mclilot, Com- 
rey, Clary, Pimpernel-flowers, of each two 
Dunces, red Currans four pounds : infuſe 
ill theſe into fix quarts of Claret Wine, 
put to it fourteen pound of ripe Elder-ber- 
ries, make the Wine (calding hot, then put 
in the flowers, Currans, and Elder-berries, 
cover the pot, and paſte it very cloſe, ſet it 
in a Kettle of warm water to infuſe forty 
— cight 


Oe III 2" 


- 
- —_— 


— 


[zo The Pearl of Pratfice. Choice 


———— 


eight hours,till the vertue of the ingredient; 
be all drawn out, then preſs it out hard, and 
put to every pint of the liquor one pound 
and three quarters of powder ſugar, boy| 
and ſcum it till you find the ſyrup thick  & 
nough 3 when it is cold,bottle it, and keep it 
for your uſe. Take two ſpoonfuls in a mor- 


ning, and ſo much in the afternoon, faſting 
two hours after it. | 


— — ——— 
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4 Medicine for a Dropfie, approved by the 
Lady Hobby, who was cured ber ſelf by it, 


Ake Caraways, Smallage, Thime, Hy- 


tle tops, Calamint, Elecampane 'roots,: of 
each one little handful, Horſe-raddiſh two 
pounds, boyl them in {ix quarts of running 
water, untill half be conſumed : then ſtrain 
it, boyl it anew with a pottle of Canary 
Sack, Liquoriſh twelve ounces, ſweet Fen- 
nel-ſced one ounce bruiſed, anda quarter of 
an ounce of Cummin-ſced bruifed 3 boyl all 
theſe above half an hour, then ſtrain it, and 
keep it for your uſe, nine ſpoonfuls in the. 
morning faſting, and as much at three oz 
tour a clock in the afternoon, uſe it for ſome 
time together. This the Lady Hobby proved 


by her (elf. 


Dr. 
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ſop, Watercreſſes, Pennyroyal, Net-. 
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Dr. Adrian Gilberts moſt Soveraign Cordial | 
| Water. 
| 


T Ake Spearmint, Broom-mint, Mother |. 
of Thime,the bloſſom tops of Garden- | 
| Thime, red Penny-royal, Scabious, Celan- 
dine, Wood-forre]), Wood-Betony, Ange- 
lica leaves and ſtalks, Set-Wall leaves, Peo- 
ny leaves, Egrimony, Tormentil, ſweet] 
| Marjoram, red Sage, Rue, Rofſolis, An- 
gelica roots, Elecampany roots, Set-Wall| 
roots, green Pennyroyal, Comfrey bloſſoms 
and leaves, Juniper berries, of each a pound 3 
Balm, Carduus Benedictus, Dragon, Fea- 
verfew, Wormwood, of each two pounds 3 
ſteep all theſe in the lees of ſtrong pure yeni- 
ent Clarret wine for nine dayes, every day 
twice turning them to mingle them well in 
the Lees, then diſtill them in a Limbeck 
with a read clear head, with two pound of 
ſhaved Harts-horn, and Ivory, twelve oun- 
ces 3 draw as long of it as you may in ſeve- 
[xal pottle glafſes: the firſt is accounted the 
beſt and uncompounded, and the perfeceſt 
againſt the Plague, ſpotted Feavers, and 
{mall Pox, ordinary Feavers, divers times | 
experienced by my ſelf, either to prevent, 
or in the time of theſe fickneſſes, It 1 
- . will]. 


4 PIERRE > 
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pounds of Raiſins ſolis ſtoned, Figs one 
pound and a half, the flowers of Clove- 
gilly-flowers, Cowſlips and Marigolds, blue 
Violets, of cach two pound, red Roſe-buds 
one pound, Ambergreece, Bezoar ſtone, 


what elſe you pleaſe. 

Theſe are Adrian Gilberts Receipts, ha- 
ving had experience of them moſt con- 
ſtantly ſure. The uncompounded Water is 
the more excellent : and if in time of in- 
fetion one take two ſpoonfuls of it in good 


from danger by the leave of God. If any 
of the former Diſeaſes attach any perſon, 
then he muſt take four ounces of the firſ 
water, and mix therewith either the Syrups 
of Violets, Clove=gilly-flowers,or Angelica, 
as the Diſeaſe is : one ſpoonful of the Syrup 
is ſufficient for four ouncess of the water. 
So take it three time. 


For 


clarified Sugar, Anniſceds, Liquoriſh, and- 
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will compound it becauſe the water hath an | 
ill taſte, then take the firſt gallon of the} 
water, and mix it with a rottle of the beſt | 
Malaga Sack, and put into them three| 


Beer or white-Wine he may fafely walk | 


—T 


Sh BAR Ab. oc ns 


Sm 


| AE 
| Cock-water for a conſumption. 


' Phyſical and Chirnreical Receip ts. 73, 


—_ 


FO ww. 


For a ſwoln face. 


Ake Oyl of Elder and Plantain water, 

of each one ounce, beat them well to- 
LL untill they be exaGtly incorporated, 
and therewith anoint the tumitied place 
Itwice or thrice in a day untill the ſwelling | 
'be chaſed away. 


| ———a 


» || 


[TT Ake. a running Cock, pull him alive, 
Yll then kill him, cut him abroad by the 


back, take out the entrails and wipe him 
clean,then quarter him and break his bones 3 


[then put him intoa Roſe-water ſtil] with 


a pottle of Sack, Currans, and Raiſins of 
the Sun ſtoned, and figs ſlice], .of each 
one pound, Dates ſtoned and cut ſmall half 
a pound, Roſemary flowers, wild Time, 


[Spearmint of each one handtu), Organs or j 


wild Marjoram, Bugeloſs, Fimpinel, of} 
each two handfuls, and a pottle of new milk 
from a red Cow, Difiil] theſe with a ſoft; 
fire, put into the Receiver a quarter of a 
pound of brown Sugarcandy beaten ſmall, 

four grains of Amber-greece, forty grains 
of prepared Pearl, and _ a book of leat 


— 


FER. g Z "=> 


gold! b 


| gold cut very ſmall 3 


t—_—__ Py 
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you mult mingle th 
firong water with the ſmall, and let the Pa 
tient take two ſpoonfuls of it inthe morning 


and as much at going to bed. 


— 


A cps Cordial for a ſick Body, 


a5 much of Muskadine and worms 


Sugar, and two or three drops of Cinnamor 
ſpirit; beat theſe well together with two ot 
three ſpoonfuls of Clove-gilly-flowers ſpi- 
rit, and give the Patient now and then one 
{ſpoonfa] thereof 3 eſpecially when he or ſh 


| goeth to bed. 


—n_—— 


{ Wormwood Cakes RP for a cold fomach 


and to help Digeſtion. 


Ake pure ſearced Sugar two ounces. 
and wct it with the Spirit of Worm: 
wood 3 then take a little Gum Tragacanth! 


take fome of this and the wet Sugar and 
beat them together in an Alablaſier Mortar 


pleaſe put a little Musk to it, then make it up 
in little cakes of the breadth of a groat o1 


three- 


_ — = om 2A way Ou owes F392 6 RT "Wong ? 


—_—_ _—— 


Ake three ſpoonfuls of Mint-water,anc 


wood water, two or three ſpoonfuls of tint 


and ficep it all night in Roſe-water, ther ; 


till it come to a paſte like dough, if you 


PTY 
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three-pence 3 lay them upon plates, and dry 
them gently in an Oven, and keep them in 


hold one of them in your muuth to melt, 
and ſwallow the diſſolved juyce thereof for 
the infirmitics aforeſaid. 


| mY 


To make water of life. 


Ake Balm-leaves and ftalks, Burnet- 

leaves and flowers, Roſe-mary, red 
Sage, Taragon, Tormentil-leaves,Ros folis, 
red Roles, Carnation, Hyſop, Thyme, red 
firings that grow upon Savory, red Fennel- 
leaves and roots, red Mints, of each one 
handful bruiſe theſe Herbs and put them 
in a great earthen pot, and paur on them 
as much white-wine as will cover them, ſtop 
them cloſe, and let them ſteep for ejght or 
nine dayes, then put to it Cinnamon, Gin- 
ger, Anpelica-ſeeds, Cloves and Nutmegs, 
of each one ounce, a little Saffron, Sugar, 
one pound, Raitfins Solis fioned one pound, 
' Dates ſtoned and fliced halt a pound, the 
loins and legs of an old Coney, a fleſhy run- 


a Leg of Mutton, four 'young Chickens, 
twelve Larks, the yolks of twelve Eggs, a 
loaf of white-bread cut in ſops, and two or 
S323 three 


a dry place for your uſe: and upon occation| 


ning Capon, the red fleſh of the tinews' of 


| Ao" The Pearl of Pra#ice. Choice : 


| three ounces of Mithridate or Treacle, and 
| as much Baſtard or Muſcadine as will co- 


{ many infirmities, as the Droptie, Pallie, A- 


{Dr. Atkinſon þis excellent perfume againſt 


{vcred three or four dayes, and then heat a 


ver them all, diſtillall with a moderate fre 
and keep the firſt and ſecond waters by! 
them(clvesz and when there comes no more 
by diſtilling, put more Wine into the Pot 
upon the ſame ſtuff and diltill it again and 
you ſhall have another good water. This 
| water muſt be kepr in a double glaſs cloſe 
ſtopped very carefully. It is good againſ 


gue, Sweating, Spleen, Worms, Yellow and 
Black Jaundies; it firengthneth the Spirits, 
Brain, Hcart, Liver and Stomach. Take 
two or three (poonfuls when need is by it 
ſelf : or with Ale, Beer, or Wine mingled 
with Sugar. 


— —O———— {—— 


the Plague. 


! FT Ake Angelica roots and dry them a 

very little in an Oven, or by the fire 
and then bruiſe them very ſoft,and lay them: 
in Winc-Vinegar to ſteep, being cloſe co- 


brick hotand lay the ſame thereon every 
morning, this is excellent toair the houſe or 
any cloaths, or tO breath over in the morn- 
ing faſting. To 


DICE 

e, and] © 
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To make a Saffron water. 


"F" Ake ſeven quarts of white-wine, and 
infuſe in it all night one ounce of Saf- 

fron drycd, and in the morning diftill 
it in a Limbeck or glaſs body with a head 
and put ſome white Sugar-candy finely beat- 
en into the receiver for it to drop on. 


Mr. Stepkins Water for the Eyes, 


Ake four ounces of white Roſe-water, 


and two drams of Tutia, in powder, j - 


thake them well together in a glaſs vial, and 
drop of it a little into the eyes evening and 


morning it is very good for any hot Rheum. 
; : 13 


A precious water to revive the Spirits, 


Ake four Gallons of firong Ale, five 

ounces of Annife-ſceds, Liquoriſh ſcra- 
ped, half a pound, ſweet Mints, Angelica, 
Betony, Cow-ſlip flowers, Sage» and Roſe- 
mary flowers, ſweet Marjoram, of each 
three handfuls, Pelitory of the wall one 
handful. 


fuſe one handful of the flowers aforeſaid, 
Cinnamon and Fennel ſeed, of each half an 
ounce, Juniper berries, bruiſed one dram, 


—_ 


Atter it is for two or three dayes, | 
di{ti)] it in a Limbeck, and in the water in- | 


B 3 


Qm—_—_— 


5 


Red- | 


= = —_ 
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Red-Roſe-buds,roaſied Apples,and Dates ſli-| 
ced and (toned, of cach half a pound : di-| 
till it again and fweeten it with fome Sugars || 
Candy, and take of Ambergreece, Pear], red | 
Coral, Harts-horn powdered, and leaf-gold, |\. 
of each half adram3 put them into a fine ||, 
linnen bagzand hang it by a thread ina glaſs. || 


— —— —— — 


The Biſhop of Worceſters admirably curing 


Powder. 


om black tips of Crabs claws when 
the Sun enters into Cancer, which is 
every year on the eleventh day of Juxe 
pick and waſh them clean, and beat them in- 
to fine powder, which finely ſcarce, then 


Amber-greece twelve grains, rub them in 
the bottom of the Mortar, and then beat 


[them and the powder of the Claws toge- 


ther 3 then with a pound of this powder mix 
one ounce of the magiſtery of Pearl. Then 
take ten skins of Adders,or Snakes,or Slow- 
worms, cut them in pieces, and put them 


[into a pipkin to a pint and a halt of Spring- 


water, cover it clofe, and ſct it on a gentle 
fire to ſimmer only, not to boyl; for ten or 
twelve hours, in which time it will be 
turned into a Jelly, and therewith: make 


| the 


take Musk and Civet, of each three grains,|. 


— 
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the aid powder into balls. If ſuch Skins are 
not to be gotten, then take ſix ounces of 
ſhaved Harts-horn, and boyl it to a jelly, 


3 |] and therewith make the faid powder intof 


balls; the horn muſt be of a red Deer killed| 


*| | beer or Wine» 


in Auguſt, when the Moon is in Leo,for that| 
is beſt. The Doſe is ſeven or eight grains in 


To make Spirit of Caſtoreum. 


Ake Calamints four ounces, Orange- 
peels two ounces, Nep half a handtfull, 
Walnut-blofſors half an ounce, Roſe-mary| 
flowers and tops of Sage, of each one hand- 
ful, Caſtoreum one ounce, White-wine one 
quarts diftill them in a Limbeck. This| 
water 15 good for {wounding tits, weak (to- 
machs and rifing of the Mother. 


A water for the Stone. 
| 

| Ake a quart of clean pick'd Strawher- 
| ries, put them in a glaſs, pour on them 
a quart of Aquavitz, let them ſtand and 
ficep3 and take twoor three ſpoonfuls of it| 
morning and evening with fine Sugar, or 
' white-ſugar-candy, It will keep all the year. 
' Approved. 


 — ——— — —_— 


— — —— —— — 


| on the hot hire of Char-coals, and keep them | 


—er—nete ee _— 
——_ RP, 


To make DsoGor Stephens Water, 


F Ake a Gallon of Clarret-wine or Sack, 
Cinamon, Ginger, Grains of Paradiſe, 


nel ſecd, of each three drams. Sage, Mint, 


| 


; tc {aid fpices ſmall,cut and bruiſe the Herbs 


and fo the ſecond. 


— 


For a Tettar, 


with. This is an approved remedy. 
| 


m— 


A ſpecial Water for a Conſumption. 


Ake a peck of Garden ſhell Snails, waſh 
them in (mall Beer, put them into a 
great Iron dripping pan and ſet them 


conttantly ſtirring till they make no noiſe at 


Galingale, Nutmegs, Anniſe-ſeed and Fen- 


|red Roſes, Pellitory of the Wall, Wild Mar-| 
{ joram, Roſemary, Wild Time, Camomile,: 
( Lavenders of cach one handful: bruiſe the| 


jand put all into the Wine in a Limbeck, and| 
after it hath ſtood twenty four hours, diſtill| 
{it gently, and keep the firſi water by it ſelf, 


=? —  ——————_ ——_——__—— 
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F 
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xF Ake water of red Tar,and waſh it there | 


all 


— 


— 


- 


a 
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{in a ſtone-mortar ſhells and all then take 
| a quart of Earth-worms, rip them up with 


| | then take a large clean braſs pot to diſtill 


| bark of Barberrics and wood-ſorre], of 


-{nugreck and Turmerick, of each one ounce, 


,” 


m—— —— <_—_— x. <a 


out, and wipe them clean, then bruiſe them 


a knife, and ſcour them with ſalt, and waſh]. 
them clean and beat them in the Morter, | 


them in, put into it two handfuls of 
Angelica, on them lay two handfuls of 
| Celandine, a quart of Roſemary flowers, 
Betony and Agrimony » of each two hand- 
fuls, Bears foot, red dock leaves, the 


each one handful, Rice half a handful, Fe- 


Saffron dryed and beaten into powder the 
weight of fix pence, Harts-horn and Cloves 
| beaten, of each three ounces 3 when all 
theſe are in the pot, put the Snails and 
| Worms upon them,and then pour on chem 
'three gallons of ftrong Ale 3 then ſet on 
; the Limbeck, and paſte it cloſe with Rye| . 
dough that no Air come out or get in, and: 
ſo let it ſtand one and twenty hours, and[ 
diſtill it with a moderate fire, and receive 
the ſeveral quarts in feveral glafſes cloſe] 
ſtopt. The patient muſt take every mor- 
ning faſting 3 and riot fleep after it, two} 
ſpoonfuls of the firongeſt water, and four 
ſpoonfuls| 


—  —__— 


'allz then with a knife and cloath p'ck them] 
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— — 


{ſpoonfuls of the weakeſt at one time, faſting 
two hours after it. 


— _—— ————— — > —— > uns 
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© yrup of pamela good againſt Mclancholy.| 


| "F*.Ake one Pound of the juyce of Pear- 
mains, boyl it with a ſoft fire till half 
be conſumed 3 then -put it in a glaſs, and; 


———_ { ——_— 


there let it ftand till it be (etled, and put to: 
it as much of the juyce of the leaves and 


roots of Borrage, Sugar halt a pound, tirrup| 
of Citrons three ounces, let them boyl toge- 
ther to the conliſtence of a Syrup. 


—— — — — — — — 


| Tinfiure of Amber-greece, 


Pu T into half a pint of pure ſpiric of 

Winein a ſtrong glaſs. Amber-greece, 
one ounce, Musk two drams, ſtop the glaſs 
cloſe with a cork and bladder, and ſet it in 


the ſpirit gently, and put as much new ſpi- 
rit on, and do as before, and pour it off 
clean: aſter all this the Ambergreece will 
(ſerve for ordinary uſes. One drop of this 


1s a great Cordial. 


hot h6rſe-dung twelve dayes; then pour off | 


Tincture will perfume any thing, beſides it 


| SE Dotor | 


» 
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[DoGibr Price aud Mr. Fenton the Chirurgj- 
ons, their excellent Medicine for the Plague 
after Infefion. 


'T'Ake as ſoon as you find your felf fick, as| 
much Diaſcordium, as the weight of 
a ſhilling, with ten grains of the Powder 
called Species de gemmis, well mingled to- 
lgcther; and ſirait after this let the party 
d/|drink a good draughtof hot poſſet Ale made 
with Carduus Benedictus, Sorrel; Scabioſa, 
and Scordium, within eight hours after the 
frſt taking of it, the party muſt take the 
Diaſcordium and Poſſet again as aforeſaid, 
and in like ſort the third time within eight 
{hours after, but not above three times, nor 
the third time, if the party mend after the 
firſt or ſecond taking, Doctor 'Price doth 
commend much thereof to be taken for the 
kind of cure for the Plague after one is in- 
feed: and Mr. Fenton the excellent Chi- 
rurgion, who hath much experience in the 
cure of the Plague, doth highly commend it} 
as a thing in his own experience./ proved | 
very good. The uſe of a root called Sedourj 
is to be chewed in the mouth, ſtill when one| 
is in the company of fuch perſons as are! 
thought to be infected with the contagion -z|. 


a 
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i. [for it will be too hot for him, being in a 
ſweat. This Medicine is. proved, and the! 


td OS wme=oeeen 
Ichis root is to be bought at the Apotheca: 


| 2 _— f 


4 Drink, for the Plague or Peſtilent Feaver, 


| Tear, 1603. 


bruifed, and take four ſpoonfuls of the 


tient to drink as hot as he can ſuffer it, and 
let him drink a draught of the Malmlſey at- 
ter it, and ſo (weat : it he be vehemently 
infected he will bring the Mediciae up a- 


ten day and night till he brook its for fo 
long as he doth bring it up again there is 


dicine and{weateth, if. he bring it up again 
then you muſt give him the aforeſaid quan<} 
tity of Malmſey and grains, but no Treacle, 


| proved by the Counteſi of Axunde), in the 


T Ake a pint of Malmſcy,and burn it,and 
put thereto a ſpoonful of grains, being 


ſame in a Porringer, and put therein al 
ſpoonful of Jean Treacle, and give the Pa-| 


pain 3 but you muſt apply the ſame very »of- | 


danger of him: but if he once brook it,! 
there is no. doubt of his recovery by the| 
Grace .of Gad : provided then when the 

parfy infeted hath taken the aforeſaid Me-j 


+ Eg 


party; 


} 


« [party hath recovered, and: the ſheets: have| 
| | been found full of blew marks, and no ſore] 

*| hath come forth 3 this being taken in the 
* | beginning of the fickneſs. Alſo this medi- 


cine ſaved thirty eight Commons of Windſor 


| the laſt great Plague, 1593. was proved up-| 


on many poor people, and they recovered. 


© "I —_—_—— 
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8 | 
| h | Ake Pennyroyal half an ounce,Raiſins' 


_ A Syrrup for @ Cold. 


of the Sun ſtoned one ounce, halt ſo 
much Liquoriſh bruiſed, boyl them 
In a pint of running water, till half be con- 
lumed; then firain it out hard,and with Su- 
gar boylit toa pretty thick Syrup, and take 
it with a Liquorith fiick. Often proved, 


—— 


An excellent Receipt for a precious Water. | 


Ake a pottle of the ſecond water of| 


 Aqua-Compolita, of Balm, Betony,} 


Pcllitory of the wall, fweet marjoram, | 


che flowers of Cowſlip, Roſemary and 


Sages of each one handful, the ſeeds of 


Anniſe, Caraway, Coriander, Fennel, and 
Gromel and Juniper berries of each one 
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- 


gr 


ſpoon-| | 


[ - [{poonful, three or four Nutmegs, Cinnamon 
|| [one ounce, two or three large Maces ; bruiſe]; 
all theſe, and let them lye ten dayes in ſteep)! 
in the Aqua-Compoſita 3 ſct the Glaſs in| 


| 
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'the Sun and ſtirr it well every morning, 


then ſtrain it and put tO it three quarters of 


greece, and two grains of Musk. 


—_—. 


| — 
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To make an excellent Syrup of Citrons or Le- 
mons without fire. 


Ake Citrons or Lemons, as many as you 
will, pare off their rinds, then lice 


a Pound of fine Sugar, one grain of Amber-|j 


them very thin 3 then put into a filver or 
glaſs baſon, a thick lay of tine Sugar, and 
upon that the ſlices of Citron or Lemons, 
and lay after it a lay of Sugar, and the other 
till the baſon be near full, let it land all 
night covered with a paper, the next day 
pour off the liquor into a glaſs through a 
Tiffany ſirainerz be ſure you put Sugar 
enough to them at the firſt, and it will keep 
a whole year good if it_ be ſet well up. 


| 
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1 Salve for the Eyes made by Sir Edward | 
Spencer. 


it 


'J Ake new Hogs greaſe tryed and clari- 


| * fied two ounces, ficep it fix hours in 
Trcd Roſe-water, after waſh it in the beſt 
Iwhite-wine, wherein Lapis Calaminaris 
hath been twelve times quenched : it will 
take a pottle of white-wine, for the Lapis 
Calaminaris will waſte it by often quench- 
ing, a piece of the Lapis as big a a Turkey 
[Ezg will ſerve; when the greaſe is well 
walhed, add to. it one ounce of Lapis Tutia 
prepared, of Lapis Hematites well waſhed, 
two ſcruples, Aloes Succotrina, twelve 
grains, Pearl four grains 3 all theſe muſt be 
prepared and made into fine powder, put to 
it ſome red Fennel-water, and make it into 
Salve. If the eyes be very ill, put into each 
corner of them as much as a pins. head of 
this Salve and if the eyes be exceeding 
ſore, anoint therewith only the eye-lids. 
As the Salve dryeth put to it red Fennelwa- 
ter to keep it moiſt, 


aA AI ce an 
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For the ſmall Pox or Meaſels. 


Ake an ounce of Treacle, half an ounce 

of ſetwall cut ſmall, a pennyworth 

Saffron ground ſmall 3 mix them, and take 

thereof in a morning upon a knifes poin 

as much as you can take up at twice © 
thrice three morning together. 


3 


| 
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A very good Glyfter for the Wind. 


Ake Mallow-leaves, Camomile, Mer-}! 

cury, Pelitory of the wall, Mugwort|| 
and Penyroyal, of each a (mall handfal, 
Melilot and Camomile flowers, of caci 
half.a handful, of the ſeeds of Annifſe, 
Caraway Cummin and Fennel, of each one 
quarter of an ounce, Barberries and Juni- 
per berries, of each three drams 3 boyl all 
theſe in three pints of clear poſſet ale to|| 
twelve ounces and uſe it warm. 


tad. the 1 oy wwnyJuw-e —— 
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The Kings Medicine for the Plague. 


PR a little handful of Herb grace, as 
much of Sage, the like quantity of 


_ Elder 


— — 
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Elder leaves, as much of red bramble leaves, 
tamp them together, and. ſirain them 
through a fair linnen cloath, with a quart 
f white-wine, and a quantity of white|. 
wine vinegar, and a quantity of white Gin- | 

per, and mingle all together after the firſt 
ay you ſhall be ſafe four and twenty dayes : 
fter. the ninth day a whole year by the grace} 
£ God; and if it fortune that one be ſtruck-: 
n with the Plague before he hath drunk the| 
Medicine, then take the aforeſaid with a 
poonful of Scabioſa, and a ſpoonful of Bet- 
tony-water, and a quantity of fine Treacle, 
nd put them together, and cauſe the -Pati- 
ent to drink it, .and it will put out all ye-} 
ome, and if it fortune that the botch ap- 


© Of 


IC! 
ſe. ear, take the leaves of red Bratnbles, El- 
ne{der leaves, and Muſiard=ſeeds, ftamp them | 


ogether, and make a plaifter thereof, and 
ay it to the ſore, and it will draw out all| 
he venome, and the perſon ſhall be whole| 
by the grace of God. + 


mn... 


A Medicine for the Plague which the Lord] 
Mayor had from the Queea. 


| 
t 
ſ 
, 


IS 


fl | F *Ake of Sage, Elder, and red Bramble 


leaves, of cach one little handful 3 
- ſtamp | 


——.. - ls. as bs. tat Ht: 
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take a Cock-chick and pull it 3 and let t 


faid Chick to the ſore, and it will gape an 
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ftamp and ſtrain them together through; | 
cloath with a quart of Whitc-wine,then tak; 

a quantity of White-wine-vinegar,and min; 
gle them together; and drink there. 
morning and night a ſpoonful at a time aid 
dayes together and you ſhall be wholg 
There is no medicine more excellent th 
this, when the fore doth appear, then 


Rump be bare, and hold the Rump of th 


labour for life, and in the end die3 the 
take another, and the third, and ſo long ai 
any one do dye for when the Poyſon. i 
quite drawn out, the Chick will live,. the 
ſore preſently will afſwage, and the part 
recover. Mr. Winlour proved this upor 
one of his own Children the thirteenthnd t 
Chick dyed, the fourteen lived, and the par a c 
ty cured, { $00 
— cr | 


—— 


Lord-Treaſurers Receipt for an Ague, 


: 
6 a quantity of Plantain, ſhred ity, -, 
and double diſiill it, and take fix on © 

eight ſpoonfuls of the water, with as much 
Borage-water, with a little Sugar, and onG@g 
Nutmeg 3 and drink it warm in the cold fits] 


by Gods help it will cure you. Balm 
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ki For Rheum in the Eyes. 


In; 
Bs one ſpoonful of Cumminſeed fine- 
YI ly beaten, and boyl it in Verjuyce till 
aif be conſumed, put to it ſome courſe 
hat bran and boyl it till it be dry, then 
t it in a ſmall linnen bag, and lay it to 
enape of the neck ſo hot as you can endure 
, and it will draw the Rheum away. 


h 


ito break the Stone aud bring away the Gravel. 


Ake the inner bark of a red Filberd- 

tree, and ſhave a good handful of it, 
nd take as much Saxifrage, and ſteep them 
N a quart of Ale or White-wine, and drink 
; good draught thereof nine mornings toge- 
her faſting. 


G——_—_—_— A —_———_—_— 


Y ad 


q Cordial Water in the time of infefion, by 
| Sir Thomas Mayner. 


T*Ake the juyce of green Walnuts 
4 ſhells and all two pound, the juyces of 
alm, Carduus Benedictus, and Marigolds, 
of | 


we _—_— 
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>f cach three pound, Roots of great Docks 
1alf a pound, Butchers broom roots and 
ill, thee quarters of a pound, angelica and 
Maſter-wort, of each three ounces, Scordi- 
am leaves two handfuls, Treacle Venice and 
Mithridate, of each for ounces, Canary 
Wine three pints, juyce of Lemons one 
dint, digeſt this in a glaſs body two dayes 
loſe ſtopt, then put on a glaſs head and 
IiRill it, and when it is half diſtilled train 
hat which is left in the glaſs, through a 


innen cloath, and diſtill it till ie grow| 


hick as honey, which put into a gally-pot, 
ind give ſome of it in the time of infection 
In a knives point. The diſtilled water is 
iſo good for the ſame purpoſe. 


China broth for a Conſumption, 


|; \Ake an ounce of China root chipped 


thin, and ftcepit in three pints of wa- 

ter all night on embers covered, the 
next day take a cock-chicken deplumed and 
exenterated, and put in its belly Agrimony) 
Maiden-hair, of each halt a handful, Raitins 
of the Sun ſtoned one good handfu!, and as 
much French barley 3 boyl all theſe in a pip- 
kin cloſe covered on a gentle tire for hx or 


—_—_— —_— 
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ſeven hours, 
it, or let It ri 
and keep it ir 
good draught 
four a clock 1 


Maa” 
A comfc 


Ake Bal 
Spearrr 
ſavory of <a 
tween tWO C 
ſprinkling ( 
when they * 
crumbs of. 
\Nutmeg be 
fne linnen 


the ſtomac!| 


ſever 


| barl 


JE Es OE 
_—_—_ 


al and Chirureical Receipts. 33 


ours, let it ſtand till it be cold, ſtrain 
:t it run through'a Hypocras bag, 
p it in a glaſs for your uſe. Take a 
raught of it in the morning, and at 
clock in the afternoon. 


— ____@r 


—— 


' comfortable bag for the flomach, 


e Balm, Worm-wood, Roſcmary, 
pearmints, (weet Marjoram, Winter-| 
of each halfa handful, dry them be- 
two diſhes on a Chating-diſh of coals, 
ing them often with good Vinegar, 
hey are well drycd put to them ſome 
; of bread Cloves, Cinnamon and 
g beaten to powder 3 put them in a 
nen bag, quilt it, and lay it warm to 
mach. 


———__—_—@©@_ —— 


To increaſe Womens Milk, 


uiſe Fennel ſeed and boyl them in 
arley water, and let the Woman 
rink thereof often. | 


To 
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To expell Wind, 


Take a handful of Groundſwel {ripped 

downwards, as much of Sage, and a 
quarter of a pound of Currans; boyl theſc 
ina pinc of Ale, and drink it. 


Q—————__——_—_—T_ D— 


For the Plles. 
2 white Lead finely ſcraped, one 


per them with Hogs-lard, and Plantain-wa- 
ter, and therewith anoint the grieved place. 


— 


For a Thruſh,or Canker in the Mouth, 


Ake two ſpoonfuls of clarified honey, 
and put a piece of Allum between red 
| hot tongs and hold it till it drop into the 
Honey, and therewith dreſs the mouth of- 
ten, untill it be perfe&ly cured. 


dram, burnt-Allaum two drams, tem- | 
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A green Oyntment good for bruiſes, Swellings, 
and Wrenches in Man, Horſe,or other Beaſts, 


Ake fix pound of May-Butter unſalt- 
ed, Oyl of Olive one quart, Barrows- 


of each one pound, Frankincenſe half a 
pound : then take theſe following herbs, of 
each one handful: Balm, Smallage, Lo- 
vage, red Sage, Lavender, Cotton, Marjo- 
ram, Roſe-mary, Mallows, Camomile , 


| 


| Plantain, All-heal, Chick-weed) Rue, Parſley, | 
Comtrey, Laurel-leaves, Birch-leaves,Long- 


| them. Theſe herbs muſt be gathered after 


| Mortar, then beat the Rofin and Frankin- 


wort; Engliſh Tobacco, Ground-ſwell, 
Wound- wort, Agrimony, Briony, Carduus 
Benedictus, Betony, Adders tongue, Saint 
Johns-wortz pick all theſe, wath them 
clean, and ſirain the. water clean from 


Sun-riling. Stamp them very ſmall in a ſtone 


greaſe four pound, Rolin, and Turpentine, 


| 


cenſe to powder, and melt them alone 
then put in the Oy], Butter, and Hoggs- | 


greaſe, and when all is well melted, put in| - 


the Herbs, and let them boyl half a quarter | 

of an hour : then take it off the fire, and 

ſcum it very clean a quarter of an hour, and 
when 


—cT 


— 


when it is off the fire, put in the Turpen- 
tine, and two ounces of Verdigreaſe, ſir 
it,well, or elſe it will run over, and fo fiir it 
till it Icave boyling 3 then put It in an earth- 
en pot, which ſtop very cloſe with a cloath, 
and a board on the top, and fet in an horſe 
dunghill one and twenty dayes 3 and take 
it out and put it into a Kettle, and let it 
boyl a little, taking heed that it boy] not 
over, then ſtrainit through a courſe cloath, 
and put to it half a pound of Oyl of Spike, 
and cover the pot cloſe till you uſe it. When 
you have any occaſion to uſe it, warm it a 
little for a cold cauſe, and anoint the place 
grieved. Mix this Oyl with the like quan- 
tity of the Oyl of Bayes, when it is for a 
Melander in a Horſe, or dry Itch in a 
Horſe or Mare; then take Quickſilver, 
and beat it often with faſting ſpictle till it 
be killed and- look black, and takea quart of 
Comtfrey to the quantity of Quicklilver, to 
which put thrice ſo much of the ſaid Oyl , 
beat all well together, and uſe it. For'a Man 
it muſt be well chafed in the Palm of the 
hand three or four times. If you uſe it for 
a Horſe, put to it Brimſtone finely beaten, 
and work it altogether as aforeſaid. 
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An excellent Searcloath for a Wound, Bruiſe, 


or Ache. 


PT Ake a pint of Oyl Olive, four ounces 

of unguentum Populeon, the Oyls of 
Camomile and Roſes, of each one ounce, 
Virgins wax three ounces, red Lead in 
[powder eight ouncesz boyl thefe together, 
continually ſtirring them, till they will tick 
to a cloath, which is enough, then wet your 
cloths in them, and hang them up to dry. 
The beſt time to make it is in March. 


— 


Dofior Reads Perfume to ſmell againſt the 
Plague, 


*Irſt take half a pint of red Roſe-water 
and put thereto the quantity of a hazel 
'nut of Venice-Treacle or Mithridate, ſiir- 
'ring them. together till they be well infu- 
fed, then put thereto a quarter of an ounce} 
of Cinnamon broken into ſmall pieces, 
and bruiſed in a Mortar, twelve Cloves 
bruiſed,the quantity of an hazel nut of An- 
gelica root ſliced very thin, as much of 
ſet wall roots ſliced, three or four ſpoonfuls] 
of white-Wine Vinegar z ſo put them all 
together,"®. 
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cogether in a glaſs, and ſtop it very cloſe,| 
land ſhake it two or three times a day toge- 


: Þ pm good Phyfitians opinions are, 


| chafing diſh of coals is moſt excellent againſi 
| the Plague 3 alſo pat in a little Wine-Vi- 
] negar to the Tar, It is moſt excellent and 
| approved. | 


{ ders: and when they are well melted firain 


Pe ee — 


ther, ſo keep it to your uſe; when you wet 
the ſpunge, ſhake the glaſs : in the Winter 
you may put to it three or four fpoonfuls of 
Cinnamon. water or Sack. 


cms. 


A Perfume againſt the Plague. 


that to burn Tar every morning in a 


 —— 


Sir Edward Tertils Salve, called the chief 


of all Salves, 

Ake Rotfin eight ounces, Virgins Wax 
Maſtick one ounce, Harts ſuet four oun- 
Maſtick, and Frankincenſe in a Mortar to- 


gether to fine powder z then melt the Rotin 
and Wax together, then put in the pow- 


and Frankincenſe, of each four ounces, ' 


ces, Camphire two Drams, beat the Rofin, | 


It 


——_— 


Em 
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it through a cloath into a pottle of white 
Wine, and boyl it together till it be ſome- 
what thick; then let it cool, and put in the 
Camphire and four ounces of Venice Tur-j: 
pentine drop by drop, leſt it clumper, ſtir- 
ring it continually, then make it up info]. 
Rolls, and do with it to the pleaſure of God, 
and health of man. 


— — 


The Vertues and uſe of it, 


I. JF T is good for all wounds and ſores, 
old or new, in any place. 

2, It cleanſcth all Feſters in the fleſh, and 

heals more in nine days than other falves 

cure in a moneth. 

3. It ſuffers no dead fleth to ingender or 

abide where it comes. 

4. It cureth the Head-ach , rubbing the 
Temples therewith. 

5- It cureth a (alt fleam Face. 

6. It helpeth Sinews that grow iff, or 
{pring with labour, or wax dry tor want of} 
blood. 
7. It draweth out ruſty Iron, Arrowf| 
heads, Stubs, Splints, Thorns, or what- 
ſoever is fixed in the fleſh or wound. | 
S, It cureth the biting of a mad Dog, or 

T9, | pricking] 
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pricking of any venemous creatures. 
9. Itcureth all Felons, or white-flaws. 
10. It is good for all feſtering Cankers. 
| 11. It helpeth all Aches of the Liver, 
Spleen, Kidneys, Back , Sides, Arms or 
| Legs. 
12, It cureth Biles, Blanes, Botches, Im- 
 poſthumes, Swellings, and Tumors in any 
mou of the body. 
| 13. Ithelpeth all aches and pains of the 
'Genitors in Man or Woman. 
| 14, It cureth Scabs, Itch > Wrenches, 
Sprains, Strains, Gouts, Palſies, Drops, 
and waters between the fleſh and skin. 
15. It healeth the Hemorrhoids or Piles 
in Man or Woman. 
16. It cureth the bloody-Flux, it the bel- 
ly be anointed therewith. 
17. Make a Search-cloth thereof to heal 
all the aboveſaid Maladies, with very many 
other, which, for brevity ſake are omitted. 


— 


A reſtorative Broth, 


JT Ake 2 young Cock or Capon, flea it. 
and cut in four quarters, take it out 
the bones, and chop the fleſh ſomewhat 


| {mall 


4 


————_ 
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ſmall, put- it in an carthen pot of threeſ 
quarts, with a cloſe cover, and pour on it af 
quart of good red wine, and a pint of red 
Roſe-water and put to one handful of Cux- 
rans, ten Dates ftoned and cut ſmall, of 
Roſemary flowers or leaves, and Borage, of 
each half a handful, then cloſe on the cover 
of the Pot very faſt, and ſet the ſaid pot in a 
big braſs pot of water, and let it boyl hive 
or (ix hours, taking heed that the water in 
the braſs pot get not into the other pot : 
when it is well boyled, let it cool leifurely, 
in the braſs pot, and then bruiſe all with a 
ladle and ſtrain out the liquor, whereof 
take morning and evening four or five 
ſpoonfuls blood warm. 
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For the Piles. 1 


Ake one ſpoonful of white Dogsturd 
as much white Frankincenfe » and 
ewenty four grains of Aloes, beat them fine 
and fearce them, then take one ſpoonful of 
honey, the yolk of an Egge, and as much 
Oyl of Rofes as will make it an oynt- 
ment, mingle them well together and a-| 
noynt the grieved place 3 if the ſore be in-| 
ward, wet a tent of lint in the Oyntment, 
C 3 | and 
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and-put it into the Fundament, and ſpread 
ſorne of the Oyntments on a cloath, and put 
that on it. This is a preſent Remedy, 


4 _ 


For a ſore throat. 


Ms: burnt Allum, the yolk of Ny, 
Egg, powdcr of white dogs turd, 
and ſome Honey together; tye a clout on: 
theend of a fiick wet in this mixture, and; 
' therewith rub the Throat : or mix white, 
: Dogs turd and Honey, ſpread it on ſheeps; 
!cather, and apply it to the Throar. 


0 void Phlegm from the Head, Lungs, or 
Stomach, | 

| j I X Pelifory roots and Muſtard toge-| 
ther,and hold it in the Mouth, and' 

it will draw out much Phlegm from the: 
Head 3 but if you boyl Pelitory roots, Hy- 
(op, and Mullard in Winc and Vinegar, and. 
gargle the throat with it, it will cleanſe the! 
Lungs and Stomach pertcaly. | 
| 


; | E) The 


— _ 1 
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We 
The Lady Drary's Medicine for the Colicks\ 
Proved. | 


Akea turf of green graſs, and lay it 
to the Navil, and let it lye till youy 


had eaſe, the green fide muſi be laid | 
next to the belly. 


—— 
——— 


A Medicine for one thick, of hearing, Proved 


T"Ake the Garden Daſie-roots, and: 
make juyce thereof, and lay the 
worlt tide of the head low -upon the 

bolſter, and drop three or four drops there-: 
of into the better Ear this do three or four 
dayes together. 


An excellent Drink for the Stone, 


FR Saflafras and Safſſaparilla, of each 
two ounces ſhaved ſmall, China root 

and Tormentile root,of each one ounce 
fliced ſmall, Liquoriſh half a pound beaten, 
Anniſced four ounces bruiſed 3-' ſteep all 
theſe in taree gallons of running water for | 


E — C 4 twelve 


mT -. 99 4 "EO EIA (nt 2 0 PRI A— — 


| 


_— OY S i 


ti. 


—_— 


44 The Pearl of Pradice. | Choice | 


| = 


twelve hours,then put to them theſe {imples 
following, picked and waſhed, viz. Colum- 


| bine, Lady-mantle, Marſh-Mallow , and 


Mous-ear-roots ſlit, Herb Robert, Ribwort, 
Sanicle, Scabious, Agrimony , Colts-foot 
and Betony, of each two handtuls, boy] all 
thefe together on a ſoft fire, till one Gallon 
be conſumed, then ftrain it out and keep 
the liquor in a glaſs cloſe ſtop'd, then take 
all what remains in the {trainer > put it into 
the pot again, and pour thereon two gallons 
of running water, and boy! them till half 


1the liquor be conſumed, then ſtrain it out, 


and put both liquors together, ſet them on 
the fire, and put a quart of white-Wine to 


|it, and let it boyl a while gently, and ſcum 
| itclear), then take it off the fire and put to 


it. half an ounce of Rubarb ſlit and two 
ounces of good Sena leaves, 'and fiir 


4them well together, and cover the pot cloſe 


to keep in the heat, and let it ſtand all night 
and in the morning ſtir it well and cover it 
again, and fo let it ſtand four dayes. Take 
of this liquor in the morning faſting, four 
a clock in the afternoon, and after ſupper 
at bed-time 3 at each time the quantity of 
ſix ounces, and fo it muſt be uſed till you 
fcel caſe. 


Y 
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To preſerve a woman with Child from miſcar- 
rying. 


UT afew Cloves and Cinnamon with a 
ſprig of Balm and Roſemary into a pint 


then beat the yolks of ſix new laid Eggs, 
and put them into the wine on the fire, then 


che white of one Egg, aud beat them toan 
Oyl; tak off the white froth from ie , and 
put this Oyl into the Wine, and brew all 
well together with as much powdered Sugar 
as will make it of an indifferent ſweetneſs : 
whereof let the faid Woman take four 


pain to begin in her back or belly. 


CC 


To make Childrens teeth come without pain, 
Proved. 


Ake the head of a Hare boyled or roaſt- 

ed, and with the brains thereof mingle 

honey and butter, and therewith anoint the 
childs-gums as often. as you pleaſe. . 


l C5 Dr, 


take the Cock-treading of twelve Eggs, and | 


ſpoontuls at a time, when ſhe feeleth any} 


of Clarret Wine, and burn it altogether, | 


hn A t.4 end at. ack. BO 


nr 
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Dr. May's Tuyce of Liquoriſh to ſtay Rheum 
and preſerve the Lungs. 


| = Ake fix little handfuls of the tops of 


Hyſap, Roſemary flowers one little 
handful, of the leaves of Colts-foot, four 


jlictle handfuls, fiamp and take the juyce of 
{them, and put to it a pint of Hyſop-water, 
jor running water 3 unto all theſe put four 
| ounces of Liquorith finely beaten and ſcar- 


fed, then (ct it on the fire 3 and boy] it till 
it be as thick as cream, then ſtrain it through 
2 jine ſtrainer, and fct it again to. the fire, 

and ſtir it continually till it boyl, and put ic 


to it boyling four ounces of yellow Sugar- 


Candy 3 let it boyl till it rife from the bot- 
tom, which ftirring, and when you may 
handle it, make it up in cakes and Rolls as 


tyou pleaſe. 


————— — ——_ — * 
_—" — - - 


To hill a Felon quickly. 


{mall, put to it Oyl of the white of 


an Egg, and alittle Honey, and lay it to 


' jthe fore, 


y 
bees ee ts | 


— | 


'J >ke a little Rue and Sage, ſtamp them 
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A Remedy for the pain in the Stomach, 


Ake a pottle of white-Wine, eight 
ounces of Currans, and four ounces of ; 
Elicampane-roots ſliced , a ſprig of. 
Marjoram and Spearmint 3 boyl all theſe to+ 
gcther till the Currans be ſoft, adding to it 
tone ſpoonful of ſweet Fennelfecd bruiſed. 
Drink of the Liquor every morning faſting, 
at four a clock in the afternoon, and when 
you go to bed,the quantity of fix (poonfuls. 
While you drink this, apply to your ſio- 
mach one ſpoonful of Conſerve of Roſes. 
two pennyworth of Mithridate, Cinnamon, 
Cloves, and Nutmegs, of each one fpoon- 
ful, and a pennyworth of Saffron, mix theſe 
together with Roſe-water, and wine vinegar:| 
and put them in a linnen Bag, and warm it: 
and lay it to the ſtomach. 


— 


To cure Diſeaſes without taking any thing at: 
the Mouth, 


[Take one pound of Aloes: Hepatice,, 

Myrrhe tour ounccs, both beaten very: 
fine, Aquavite and. Roſe-water, of each} 
| one Pint 3 after one nights infufion ditiil} 
| | | _ 


Le 
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and put as much thereof as will lye on a 
groat into half a pint of white-Wine, half 
afliced Lemon, a top or two of Roſemary 
and ſome Sugar, let them lye in ficep all 
night, in the morning fiir them well toge- 
ther, and drink it off, and walk thereupon 


{them in Sand twenty Gur hours very ſoftly, 
and in the end make a great fire, and there! 
will come a Balſom wherewith it you rub! 


therein, it will purge Phlegm and Choler, 
and all worms which infe& the brain, and 
breed the Falling-ſickneſs, it expelleth cox- 
ruption. of the Stomach, it helps digeſtion 
and appetite,, it expurgeth all droſs in the 
bottom of the Stomach, it cureth the Gout 
being mixed and well beaten with Aquavj- 
te, and applyed warm to the Gouty place 


— C_— 


To break the Stone. 


Ake Cammock Roots, dry them in an 
Oven, beat them to powder, ſearce it, 


the Stomach with a warm cloath dipped f 


a good while. Uſe this three or four mor- 
nings together and_it will make the Stone 
break and void away in Grave]: but if the 
Ridneys be ulcerated, then uſe the medicine 


following. To 


—— 
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{pottle of running water toa quart,then take 


To help ulceration in the Kidneys. 


=Ake two drams of -China-root ſliced 
ſmall, Golden.-Rod; Maiden hair, Pauls 
Betony, Mouſe-ear, Agrimony, Comfrey, 
Scabious, Bugle, red Bramble leaves, Pelito- 
ry of the Wall, Marſh-Maſtows, and Plan- 
tain, of each half a handful, then take one 
ſpoonful of French Barley, a ſtick of Liquo- 
riſh ſliced ſmall, one handful. of Raifins of 
the Sun ſfioneds boyl all theſe ſoftly in a 


it from the fire. and- put to it two. ounces 
of conſerve of red Roſes, ftir them . toge- 
ther, and let it run through a fine cloath, 
and keep it cloſe fiop'd in a glaſs, and drink 
thereof blood-warm every Morning and 
evening twelve ſpoonfuls at a time, for 
two, three, or. four weeks, more or leſs, as 
you ſee occaſton, and find eaſe or pain. 


”—— — 


I Y 
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A ſpecial Medicine. for one that cannot ſwal- 
low, although no inward Medicine can be 
taken for it, 


and white, powder it and mingle i«[' 


F 


| 
Lhe the ſoyling of a Dog that: is hard| 


well 
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| [well with Engliſh Honey, ſpread it thick 
| [upon a linnen cloath, and. hold it to the 
thre, and lay it all over the throat down to 
the Channel bone, uſe freſh morning and 
evening, bind it hard to, and by Gods Grace 
it will help» 


—— A — — 


— Ms. aaa ———_— 


To draw up the Uuula. 


T Ake a new laid Egg, and roaſt it till it 

be blue, and then cruſh it between a 
'cloath, and lay it to the Crown of the Head, 
and once in twelve hours lay new till it be 
drawn up. 


A Purge for Children or old Men, 


prepared with Sugarcandy and Roſe- 
watcr, put it in a little broth , and give it 
either of them ; it purgeth gently, it come 
forts the heart, and expelleth Phlegm and 
| Melancholy. 


For 


Ake one ſpoonful of ſpirit of Tartar | 


| 


i 
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For a Noli me tangere. 


Ake the Herb called Turnſoil, cut it. in! 
{mall pieces, and put itin a bottle, and 
pour ſo much Aquavite on it as will cover 
it four fingers, 1top the bottle, and ſet it in; 
' the Sun ten dayes, and in the night in the 
 Chimney- corner, but not too near the fire; 
' then pour off the Aqua vite, and keep it 
cloſe, then calcine the dregs remaining in 
| the bottle, between two calcining pots well 
luted, which will be done in a day, then pat 
the calcined aſhes into the ſaid Aqua vite, 
ard chey will all diſſolve. Keep this as a 
great Treaſure, and give one ſpoonfal there- 
of to the party falting, in whicewine, and 
| wet a cloath in the ſaid Liquor, and bind it 
' on the ſore place, and without fail it will 
[dry it up. This helpeth alſo thoſe that are 
; troubled with the Gravel and Stone, given. 
as aforeſaid with white-Wine: and it is ve- 
ry exccllent for thoſe that have the Droplie, 
' Pallie, or are taken with a Quartain Ague. 


| 


. » © ” - 
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To make the face fair,and for a ſtinking Breath 


Ake the flowers of Roſemary and ſeeth 

them in whitewine, with which waſh 

your Face; if you drink thereof it will 
make you have a ſweet breath. 


——I__ 


the Noſe. 


bp | 


For heat in the face, redneſs and ſhining of 


| 


T*Ake a fair linnen cloath and in the 
morning lay it over the graſs,and draw 
it over till it be wet with dew, then wring 
it out into a fair diſh, and wet the face 
therewith as often as you pleaſe: as you 
wet it let it dry in. May dew is the beſt. 


— —— 


An excellent Oyl to take amay the heat and 
ſhining of the- Noſe. 


E gn twelve ounces of gourd-ſeed, 
crackle them, and take out the ker- 
nels, peel off the skins, and blanch tix oun- 
ces of bitter almonds, and make an oyl of 
them, and anoint the place grieved there- 
with 
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with : you muſt always take as much of the 
Gourd-feed as of the Almonds uſe it often. 


FS "Y ws _— — 
” 
"1 


For Heat or Pimples in the Face. 


'] Ake the Liverwort that groweth in the 

Well, ſtamp and ſtrain it, and put the 

juyce into Cream, and ſo anoint your Face 

jas long as you will, and it will help you. 

Proved, Alfo the juyce of Liverwort drunk 

_ warm, is good for the heat of the 
LVET. 


—_” 


To take away Hair. 


Ake the ſhells of fifty two Eggs, beat 
them ſmall, and ill them with a good 

fire, and with the water anoint your” ſelf 
where you would have the hair off: Or elſe 
Cats Dung that is hard and drycd, beaten 
to powder and tempered with ftrong Vine- 
gar, and anointed on the place. | 


2 | 
DoGor | 
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|Dr. Friers receipt for ſweating in the Face. 


Tom a little handful of Penny-royal, and 

"* as much Cinquetoil, and ſeeth them 
in whine Wine or Vinegar 3 if you take 
Vinegar, put alittle to it when it is ſodden; 
this done, you muſt hold your head over it, 
and caſt a ſheet over your head, and keep in 
the air cloſe as long as you can endure it, 
and fo ten or twelve times a day. 


— 


An approved Medicine taught by Dr. Black-' 
ſmith for the Congh, 


Ake the roots of Fole-foot and dry 


then heat a Tile red hot, and (irew 
it theteupon, then ſet the bottom of a tun- 
nel upon it, and let the party receive the 
ſame morning and evening. 


BD” 


An approved remedy for the ſame by Dofior 
Blackſmith. 


quarter of a pound of Sugar-Candy,a 


(poon- 


— 


them in an Oven,and powder them, 


| pos a pint of Hyſop-water and : 
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ſpoonful of Anniſced bruiſed, and a ſmall 
{tick of Liquoriſh ſliced and bruiſed, put 
them together, and let them ſtand all night, 
boyl it a quarter of an hour upon a fixe : 

then ſtrain and take off it two or three 
f poonfuls at a time warm 3 you may take it 
atany time, beſt at night when you 80 to 
bed, orin the morning. 


———_—_—_ 


cms 


For the Kidneys ſwoln with cold, or other 
Accidents. 


T Ake the Oyls of Roſes and Quinces, of 
each two drams, and warm them-in a 
Saucer or Porringer, and anoint the place 
therewith againſt the fre leſt you take cold 
| in the doing of it. 


— 
p—m—_ _ — —— 


A Vomit for an Ague. 


— — 


bruiſed, and ſteep it in as much Vi- 
negar as will cover them; and when 
the Patient feels his fit coming,let him drink 
2 draught of it in Ale, and keep him very 
warm While it worketh, 


| ; 'Ake blue Lilly roots ſlice> ſmall and 


A 
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A Reſtorative bag for a cold or windy ſtomach. | 


Ake Roſe leaves, Roſemary tops, and 
flowers, red Mints, and Borage-flowers, 

of each one handful, warm them in a plat- 
ter on a chafing-diſh of coals, and ever as 
you ſtir it, ſprinkle ſt with Sack and Roſe- 


[water and when it is as hot as can be, put it 


ina cloath or (ilk bag, and lay it to the bot- 
tom of the ſtomach as hot as can be endu- 
red, and keep your ſelf from ſtudying or| | 


| muſing, and it will comfort very much. 


1 


A Drink, for cold Rhenms or Phlegn, 


Ake the Roots of Fennel, Comfrey , 
 - Parſley, and Liverwort, Harts tongue, 
Mouſe-ear, Hore hound, Sandrake, Maiden 
hair, Cinquefoil, Hyſop, Bugloſs and Violet 
leaves, ob each one handful, waſh and dry 
them very clean, Raifins of the Sun eight 
ounces, Anniſeeds four drams, Liquoriſh two 
.drams, Elicampane root two drams, half a 
pint of Barley waſhed and bruiſed 3 boy! 
theſe in a Pottle of fair water untill half the 
liquor be confumed, firain it, and put to it 


ONne 


—_———— 
_ —— 77 . S 


and lay them hot to the nape of the Neck, 


[ , 
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one quart Ot White or Rheniſh Wine, and 
one ounce of Sugercandy, and boyl it again 
till half be conſumed, take it from the fire, 
and when it is cold put it into a clean glaſs, 
and drink thereof every morning and even- 
ing a draught firſt and laſt, and by Gods 
grace it will make you well and ſound, Ap- 
proved. 


For Rheum in tbe Throat, 


MA Re Cap of brown paper, perfume 
it with Frankincenſe, and apply it 
hot to the head, then take the hard Eggs, 


and anojint the throat with Oyls of Rice 
and ſweet Almonds, and lay your ſelf to 
ſweatzand after ſweating mix Mel Roſarum, 
and Syrup of Mulberries, Plantain water 
together, and gargle the throat therewith, 
In want of the ſaid Syrup uſe Woodbine 
WaſET. 


— 


| 


A Remedy for the Stone. 


T Ake a quart of Milk, Alc, and white| 
Wine, of cach four ounces, make them | 
in- | 


Ro A 
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into a clear Poſſet drink, the Curd taken 
offz to which put Parſley roots, Mallow 
leaves, and Pellitory of the Wall, of each 
one handful, water-creſſes one handful and 
a half, all ſmall ſhred , two ſprigs of Time, 
and Liquoriſh one ounce bruiſed, boyl al! 
together to the conſumption of a quart, and 
take a draught thereof in the morning or at 
any time before meat, {weetned with Sugar 
to your taſte. 


— 


A broth for the Cough of the Lungs, deviſed | 
by Dr. Braſdale, Dr. Atkinſon, and Dr. 
Fryer, for the Lord Treaſurer, 


'Þ Ake one paper of the prepared China 
Roots and lteep it in ſix pints of fair 
water three hours, then boyl it unto three 
pints in at earthen pipkin,then boyl a Chic- 
ken, and one ounce of French Barley toge- 
ther in a pipkin fix or ſeven Walms, and 
{cum it, then put away the Water, and put 
the Barley and the Chick to the China, with 
the China in the paper,a little green Endive 
twenty Raifins of the Sun ſtoned, a little 
cruſt of bread, and a little Mace, boy! them | 
together to a pint and half, ſirain it and 
let the party drink every day two draughts 
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| ———_——— 


uſe it as often as you ſee cauſe. 


For a Burning or Scaldiag. 


Ake Alchoof one handfal, the yolk of| 

an Egg, and ſome fair water, ſtamp 

them, and ſtrain it, and therewith waſh the 
grieved place till the fire be out. 


Or boyl ſome Ale-hoof and Sheeps Suet | 


together with Sheeps dung and Plantain 
leaves, till they come to a Salve,and apply it. 


Os 


On 


To procure Sleep. 


Ruiſe a handful of Annifeeds, and fieep'| 
them in red Roſewater, and make it| 


up in little bags, and bind one of them to 
each noftril and it will cauſe ſleep. 


— 


To. ſparpen a ſick, mans appetite and to reftore 


his taſte, 


"Ake Wood or Garden-Sorrel one 
handful,and boy! itin a pint of white| 


wine 


thereof, one in the morning faſting, and] 
another at four a clock in the afternoon : 


hn... A——_— 
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wine-Vinegar till it be very tender, ſtrain it 
'out, and put to it Sugar two ounces, and 
\boyl it toa Syrup, and let the Patient take 
; of it at any time. 


——_— ——— 


a — — _—_ 


A comfortable Julep for a Fever. 


Ake Barly water and white Wine, of 
each one pint, Whey one quart, put 

to it two ounces of Conſerye of Barberries, 
and the juices of two Lemons, and two 
Oranges. This will cool and open the bo- 


treme hot, take two white ſalt Herrings, 


the ſoles of the feet for twelve hours. In 
| want of Herrings, take two Pidgeons cut 
open, and ſo apply them. 


— 


A Receipt of the Right Honourable the Lord 
Shefheld, for- the Cough of the Lungs, 


Take of the diſtilled water of ſweet 

Hore-hound one pint, and add therfo 
to make a Syrup three quarters of a pound 
of fine white Sugarcandy finely beaten, 
mix theſe well together, and fet them upon| 


| dy, and comfort it. If the Fever be ex-| 


{lit them down the back, and bind them to[| - 


a 
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a : quick Charcole fire, then take ſome of the 
belt Engliſh Liquoriſh clean ſcraped and fli- 
ced, and put into itz and let it boyl in the 
ſaid Syrup, and when it ſeems halt. boyled, 
take three grains of Ambergreece reaſona- 


bly well bruiſed, and put it into the Syrup, 


and let it boy together, but let any ſcum 
that riſeth upon it be taken away before : 


you muſt have a care that it boyl nor, with 


rw heat by often cooling ſome of it-with 
a ſpoon » when it cemes.to a little thickneſs, 


| being cold; it is boyled ſufficiently, elſe will} 


it be all Candy and not Syrup, while it is 
hot it muſt. be ſirained through a tine cloath 
that is clean before it-be pul: in a glaſs. 


For a Congh cr ſtuffing in the Stomach, 


T Ake Hyſop water one pint, ' Maſcatice 
- one quart, four races of Ginger, and| 


as much Liquoriſh ſliced, two penny worth 
'of Sugarcandy in powder, put all info a 
glaſs, and flop itcloſe, and ſhake them well 


| | together, and let it intermix twenty four 


hours,and drink thereof morning and even- 
ing. 


D A 
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} 


| 


{linen bag,and lay it to the pained place as hot 


; 
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A Plaifter for the Colick. 


| Ake Camomile, Rue, Sage, and 
Wormwood, of each once hand- 

- ful, wheaten bran a handful, cut the 
Herbs ſmall, and boyl all in good Vinegar till 
the Vinegar be confumed, then put it into a 


as can be endured,and when it is cold, warm 
it agatn, and uſe it daily till you be well. 


Fy 
_— 


For the Riſmng of the Mether. 


Ake Columbine ſeed, and Parnipſeed, 

of cach three fpoonfuls; beat them 

to fine powder, boyl them in a quart 

of Ale to a pint,ſeething with it one handful 

of Sage cut ſmall, rain it, and drink it off 

warm every morning and evening; eſpecially 

when you feel pain. And take two ounces of 

Galbanum ſpread it vpon a cloath,and lay it 
upon the Womans Navil. 


———_—_— 


A Drink for the Dropfie. 


Ake Polipody of the Oak fix ounces, 
Guajacum one ounce, the bark of 
Guajacum three ounces,Safſatras tour 


. | ounces, Sena fix ounces, Anniſced three oun-. 


ces, 


—_— 


"a 
CCIES 


OO — 


OL ———— 


= _— 


Fe 


| Phyſical and Chirurgical Recerpts. 63] 


| |ces, Epithymum, Stechados, of each half 
| |an ounce, Railins of the Sun ſtoned, eight | 
ounces, Hermodactiles three ounces, Aga- 
rick, Rhubarb, China root, of each half an 
ounce;Liquoriſh four ounces 3 put all theſe 
to ſteep a whole night in two gallons of 
Ale, and fix quarts of ftrong Wine, in the 
morning, boyl them two hours and half, 
the pot being cloſe ſtopt, then ſtrain it being 
cold, and give the Patientt thereof three 
times a day, half a pint at a time, viz. at 
tix in the morning, and at nine after thar, 
and at three in the after noon. . Boyl the 
remnant in the (irainer in ſtrong Ale as be- 
fore, and drink this Liquor at meals as of- 
ten as you will. You muſt keep a drying 
diet of roaſt meat every day, and ſup be- 
times, bnt drink no other liquor whatever 
but theſe two. 


For a Tympany or water in ones body, and 


for the fulneſs of the ſtomach. 


FAke red Fennel and fill it, avd take 

thereof in the morning faſting a 

(poonful or .two,. and in the evening cr any 

time of the day, when you feel your felf 

not well : by Gods grace this will hclp you. 
D 2 


For 
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| ty quantity and when the body is coſtive, 
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For a Stitch in the ſide. Proved. 


Akea pretty quantity of oats, and boyl 

them in Sack, till they have drycd up 
the Sack, and then put them in a cloath, 
and lay it as hot as you can endure it to your 
fide, and this will help. * 


SIS © 
Broth, according to Dr. Atkins opinton. 
Ake Tamarisk, Lettice, Borrage, Bugloſs, 

Roſemary tops, iweet Marjoram, Time, 

Succory,Parſley, and Fennil, of each a pret- 


leave out ſome Herbs, and put in only Ta- 
marisk, Borrage, Bugloſs, Lettice, Succory, 
Parſley, Fennil, Betony. 

| 


| 
—_— 
| Another by Mr, Francis Cox. ; 


[7 Ake the roots of Sparagrs and Eringoes, 
| of each three or four, cut off the length 


lof a finger, and ſliced, Maiden hair, Ta- 
| M2risk, Harts-tongue, of each like much, 
| Betony twice as much as any of the reſt, 
bind theſe and the roots together, take allo 
large whole Mace two or three ſta!ks,a-quar- 


ter 


—_—t. ot a 
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ter of a Nutmeg quartered 3 take then a 
young Cock, dreis him, and ſlice him, and 


| cut his fleſh,and ſo boyl him till he be ſod all 


to pieces, . but let not the herbs boyl too 
long in the broth,but when they have given 
a pretty taſte to it, take them out, and let 
the reſt boyl till the Chick be all in pieces, 
then beat the fleth of him with Dates in a 
ſtone Mortar, and iſtrain'it with the liquor, 
until] you have all the. taſte thereof in the 
liquor, then claritie this broth with the 


whites of Eggs as you do a Jelly, and the} 


uſe it; this broth will tirengthen the back; 


and have reſpe& to the Spleen. 


— —_—______—____F. 


— 


A preſervative againſt the Plague. 
T Ake one handful of Roſes, Bettony, and 


ſmall Felon, two handfuls of Scabious} 
of Dragon, Sage, Sorrel, Rue, Bramble| 
leaves, and Elder leaves, of each one hand-- 
ful, Bole-armoniack as big as an 'Apple, 


Saffron the weight of eight pence, yellow 
Saunders one ounce,Sugarcandy two ounces , 


all beaten into powder; diſtill thefe toge-| 


ther, take-three ſpoonfuls thereof, and of: 
Treacle or Mithridate the quantity of a bean 
and mingle it with the water, and drink 
thereot when you faint. 


5 
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Oxymel | 


——_— 
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Oxymel Compoſitum. 


"Take pure Honey a pottle, white Wine 
* Vinegar a pint and a half, five Parſley, 
five Fennel, five Smallage roots rhe pith 


ces, Sparagus one ounce, Smallage feed 
four ounces» ſhred the roots, and bruiſe the 
ſeeds,and ſteep them in three quarts of Con- 
duit water for four and twenty hours, and 
after boyl it all to one quart, ſtrain it, and 
add the honey clarified, and boyl it therein, 


ly to the thickneſs of a Syrup, one ſpoon- 

ful whereof taken every morning faſting 

cutteth and divideth all groſs humors,it pur- 

gcth the Liver, Spleen, Reins, and opens 

{all obſtructions, it moveth Urine, and pro- 
voketh Sweat. 


A purging Dyet-arink, the proportion for four 


AbtOons. 


Take Safflaparilla four ounces, Scna fix 

ounces, Polipody of the Oak (ix oun- 
Ices, Rhubarb twelve drams , Saſlafras 
roots two ounces, Agarick one ounce, Seca- 
ſcurvy-gra(s a peck» Fennel, Caraway and 
' Anniſced, of each half an ounce, Cloves and 


- —— 


= 
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| taken outsthe roots of Kneeholm two oun- 


then put to the Vinegar, and let it boy] gent- | | 


Ginger | 


( 


-— 


| 
| 
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Ginger, of each one ounce, wild Raddiſh 
and white flower-deluce roots, of each two 
ounces, Water-crefſes and Brook-lime, of 
each cight handfuls, flice ſuch of theſe as| 
are to be ſliced, and beat thoſe that are to 
be beaten in a Mortar, and put them in a 
Canvas bag, and let it ſtand eight daycs in a| 
Rundlct of four gallons of ten ſhillings Beer, 
a little lower than the middle of the Beer, 
and ſo turn it. Take thereof in the ſpring | 
and fall three or four dayes together in| 
manner following, every, morning at tix of 
the clock faſting, take half a pint cold and 
uſe ſome exerciſe after it till you be warm, 
and faſt till nine a clock ; then take ſuch a- 
nother draught, and faſt one hour after it, 
then take ſome thin warm broath, and keep 
2 good diet at meals, cating no fallads or 


| flegmatick meats; after dinner at three of 
the clock take thereof another half pint,thus 
do for three or four days in the ſame man- 
ner. This will purge greatly, clear the blood 
and inward parts, and prevent diſeaſes. If 
you pleaſe you may put to the aboveſaid In- 
gredients two handtuls of Maiden hair. 
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The. Connteſi of Worceſters Medicine for a 
| Green-ſickneſs. Approved, 


Akea pint of Malmſey, two handfuls 
of Currans clean waſhed, and put them 
copether, alſo take a little Wormwood, and 
a little crop or two of red Mint, either green 
lor dricd, and lay it in the Malmſcy over 


| two of the Currans faſting, and walk after 
' it,cating nothing in an hour 5 uſe this twelve 


allo take Worm wood, and warm it betwcen 
| two Tiles, and put it in a cloath, and lay to 

the Romach when you go to bed, and fo 
freſh every night. Provcd by the Lady of 
of Worceſter. 


A Dyet drink, for a Fiſtula, cr for a Body full 
of groſs Humors. 
T Ake Sarfaparilla, Saſſafras, the Wood 


| and bark of Oak root, of each four 
ounces cut ſmall, Agrimony , Coltsfoor, 
Scabious, of each four handfuls, Marſh- 
Mallow roots half a handful, Betony, La- 
dies Mantle, Sanicle, Columbine roots, of 


night, and in the morning eat a ſpoonful. or 


| daycs together, and if you fhall ſee cauſe; 


Roots ſmall, and boyl them all in three gal- 
lons of Spring water, or two gallons, then 


each one handfa), ſhred the Herbs and| 


| {train 


———— - 
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thereto one gallon of clear water, and boy] 
it to a Gallon and an half,and ftrain it again: 
till all the moiſture be out; put thereto a 
pottle of good white Wine, and a pint and 


ſcum it very clean, take it off the fire, and 
put to fix drams of Rhubarb ſliced ſmall, 
and two ounces of Sena, and keep it in a 
ſtone veflel cloſe covered, and drink there- 
of at five a clock in the morning, and at 
four a clock in the afternoon, till half of it 
be waſted afterwards let the Patient drink 


the Fiſtula with the green ſalve, and this 
will cure If, 

When this drink is. made as aboveſaid,| 
ſet it fiand three dayes only ſhaking it to- 
gether twice or thrice a day. It is fit to be 
drunk at three dayes end; In the time of 
taking it, all fiſh, white meats, fruits, wine, 
anger, and paiſion, muſt be avoided. 


— a — 


For one that bath ao ſpeech in ſickneſf. 


thereof every morning a draughr, and dreſs] 


— 
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a half of good Honey and boyl it ſoftly,} 


firain them through a Cullender, and put 


'Þ Ake the juyce of Sage,or Pimpernel and 
Put it in the Patients mouth,and by thef 
grace of God it ſhall make him ſpeak. 
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A water good for the lightneſs of the bead 
and the aforeſaid diſeaſe. 


Ake the flowers of fingle white Prim- 
. roſes and fiill them, and drink of the 
| water, and that is good for the lightneſs of 
the head 3 and for bringing of the ſpeech 
 |again, mingle therewith the like quantity of 

Roſemary ow water,and Cowilip water, 


and the ſame will reſtore the ſpeech again. 


CY 
—_ — — 


Sir Edward Bouſtwards precious oyniment 
for aches in the bones, or finews that come of 


cold cauſes. 


Ake Wormwood, red Sage, the green 


| and tender leaves and buds of Bays 
| 


together, and put to them a pint and an half 
of good Oyl-Olive, or Neatsfoot Oyl, mix 


and ſet them ina warm Oven five hours ; 
then take it out and firain it 3 and keep the 


E 
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and of Rue of each one pound 3 chop them | 
{ſand beat them in a Mortar very ſmall, put| 

to them Mutton fuet well picked from the| 
 {skins one pound and a half,and beat all well | 


them all well together in an earthen po. | 


Oyntmeat in an earthen pot, and anoint the | 


i 


1 


grieved| 


»» M. * 
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grieved place therewith well by the fire, and | 


cover the place with black wool unwaſhed. 


| | | 
Dr. Atkins. Au excellent Medicine for the 
Taundies.. 


Ake of Rhubarb finely fliced the weight 

of a ſhilling, red dock roots ſliced the 
weight of three ſhilligngs, one Nutmeg | 
bruiſed groſly, and put them in a bottle of | 
new beer, or any beer, the bottle being 
three quarts or a pottle, let it be cloſe ſtopt | 
for three dayes, or two at leaſt, and then| 
begin to give him to drink thereof every 
morning a draught next his heart, and a- 
bout five a clock in the afternoon, drink this 
till his ſtool come yellow if his body be 
looſe with it, give him but only in the mor- 
ning 3 if he will not take this, give him| 
two ſpoonfuls of the Syrup of Succory, 
with Rhubarb one morning, and every day 
after give him the weight of fix pence of 
the powder after written in drink or broth, 
or aleberry next hjs heart for a week toge-| 
ther. | 


_— 
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Dr. Atkins Powder. 


| them in an Oven, and powder them, and 

pat to every ſhilling weight of their Pow- 
der, a groat weight of Ivory, and as much 
of Harts-horn ſcraped, mingle them toge- 
ther, boyl in his broth Parfley roots and 
Fenel- roots, and a little Nutmeg 3 if he 
will not take this, give him every morning 
{two ſpoonfu's of Oxymel compolitum 
alone, or in Beer, or elſe burn ſoTt.e Juni- 
per, and take one ounce of the Aſhes, and 
put in an Hypocras bag, with a quarter of 
a Nutmeg beaten, and run a pint of Rheniſh 
j Wine or white Wine through it four or five 
times, annd let it every morning drink a 
draught of white wine and Sugar, 


c— — 
— 


An approved Medicine for the yellow 7 aundies. 


Ake the peels of Barberrics, and ſcrape 

off the outfide of it, and take the inner | 
peel of them, a quarter as much #s one may 
hold in their hand, a ſmall Raiftin of Tur- 
| merick grated very ſmall, four or five bladcs 


Femme | 


Ake Earth-Worms and ſlit ther, and: 
waſh chem with white-Wine, then dry | 


of 


AM 4h. kn 
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} 


| 


ty of it, as you ſhould the other and if it 


white Lillies, two of Dragon leaves,two of 


one of ſweet Marjoram, one of Pelitory 
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of Engliſh Saffron to be dried and beaten 
very ſmall, than put all together, and boyl 
in a pint of milk or poſſet-drink untill it be 
very bitter : then ſtrain it, and drink every 
morning faſting, and at night when-you 
20 to. bed nine dayes together, and by the 
grace of God it will help you; or elſe you 
may lay it a ſteep in in firong Ale or Beer 
twenty four hours, and then drink a quanti- 


be bitter, ou may put a little Sugar to 
[weeten It. 


_— 


To make Oyl of Exceſter 


Ake Sage two handfuls, one of Time, 
one of the wild Vine, two of Hylop, 
one of St. Johns wort, two of Bay-lcaves, 
one of Gooſe-graſs, two of Roſemary, one 
of Letterwood, two of Pennyroyal, two 
of Cammomile, two of Lavender, two of 


Rue, two of Wormwood, two of Mints, | 


of Spain, one of Feaver-few, one of An- 
gelica, one of Betony, ſtamp well theſe herbs 
and put them into a great pottle pot, and} . 
boyl them in two quarts of running water| 


till the water be conſumed, then- put -to it} 
two 


= melt it, and anoint therewith the child 


wa 
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two quarts of Cowſlip flowers that have 
been ſteeped in Oyl Olive four weeks, and 
have been kept in the Sun all that time, and 
two quarts of white wine, and alſo two 
quarts of Oyl Olive, boyl them together 
one or two hours, till you think it almoſt 
dry, then ſirain in the Oyl from the herbs 
and put it into the glaſs, for the very bottom 
is not ſo good. | | 


PI 


A Medicine for the Worms, 
TT Ake a little freth Butter: and Honey, 


—— — 


[from the Stomach to the Navil, then take 
powder of Myrrh, and ſirew it upon the 
place ſo anointed, cover it with a brown 
paper, and bind a cloath over it, and ſo 
anoint the Child three nights one after ano- 
ther. This Myrrhe is alſo good to ſwallow 
in a morning for ſhortneſs of breath, and 
,0 chew it in the mouth for Rheums. 


— 


p.m — — 


A Powder for the Wind in the Body, 


Ake 'Anniſeed , Caraway-ſeed , Jet, 
Ambergrreece, red Coral ,* dryed Le- 
mon or Orange peels, new laid Egg hel, 


| - dryed, | 


| 
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dryed,Dates fiones, pillings of Gooſe-horns» 
of Capons and Pidgeons,dryed Horſe Radiſh 
roots, of each half a ſcruple in fine powder | | 
well mixed, and half a ſcruple thereof eve-| | 
ry morning ia a ſpoonful of Beer or white| ||} . 
Wine, 


— — —— — - — —_—— 


To make Oyl f hs | 


ED twelve yolks of Eggs, and put] |j 
them in a pot over the fire,and let them| 
ſtand till you perceive them to grow black, 
then put them ina preſs and prefs out the | 
Oyl. This Oyl is good for all manner of 
burcings and ſcaldings whatever. 


To make oyl of Multardſeed. 


Ake two pound of Muſtardſeed, and 
four pound of oyl Olive, grind them | 
together, and let them ſo ſtand nine dayes 3 
and then ſiir it well, and keep in boxes: 
This Oyl is good for the Paltie, Gout, Itch, &c 


— 


To wot oyl of Feanel. 


| Pat it between two Iron plates, and 
make 


4 
| 
1 Ake a good quantity of Fennel and 
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OE 0 un Iron 


make them very hot in the fire, then prefs 


while: it is good for the Phthitick, and 
tor Burning or Scalding. 


_—_ 


| (mall, and let them ſtand for your uſe. 


g 


To make Oyl of Rue. 


out the liquor, This Oyl will keep a great} 


uU T Rue leaves, and put them into a 
pot with ſome Oyl Olive, and let 
them ſtand twelve dayes, then boyl them| 


till they be waſted to the third part, then 
ſtrain if, and keep it cloſe. This Oyl is| 
good to keep away all cauſes of Peſtilences 
in Man, Woman, or Child. 


—_— 
— a. TITS 
——_— 


To make Oyl of Camomile, 


flowers in a Mortar, put them in a pot 
with ſome Oyl Olive, and let them fiand 
twelve.dayecs, then boyl it a little on the 
fire, then take it off,” and preſs it out hard, 
and put the juyce into glaſſes, and put to 
them more Camomile flowers ſtamped 


DO Tampa good quantity of Camomile| 


— _ 
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A Soveraign Silicins for a F itula. "Th 


the bigneſs of a great Egg,or ſomewhat 
|mrore in Winter, and ſet them ona fire in a 
pot, till it be ready to boy], then pour it in 
a pan of cold water, and work.it with your 
|hands rubbed with butter till it become ſo 
ſmall as packthred, ſcrape it on a cloath; and 
ſpread it thin, then cut it out ſmall and nar- 
row, and when you uſe it, roul it up ſmall. 
like tents» 


w_ 


The Powder. 


Ake an Ox horn, and ſtcep it nine dayes 

in water; ſhift every day into freſh wa- 

trr 3 then take it out and fill it full of black 

Sope, and fry it over the fire in a frying pan, 

and the horn will melt away and burn to 

powder; dip the end of ten tents in this 
powder. 


———_— 


The IWater. | 


T Ake pure Rofin one pound, Sheeps Suet | 


Ake Allum and white Copperas, of 
_ each half a pound, beat them into; 
' tine powder, and mix them well together, 
'and put them in an earthen pot, anJ let 


| | them 


—— . 64 "i 
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| on "TG 
{hem boyl on a ſoft fire till they be hard,and 
will boyl no longer, then beat them to pow- 
ider. Two ſpoonfuls will make a gallon of 
water, and one ſpoonful will make a pottle 
but let the water ſceth firſt; then take it off, 
jand at firſt ſprinkle a little of the powder 


_ it lame up, and after the reſt wet a fair 


Copperas be uſed,.two pound mult be put 
to one pound of Allum. When the ſore is 

dreſſed it muſt be tented as aforcſaid if need 
\| require, and Jay on a cloath flill wet in the 
ſaid water- As the water comes hot from 
the fire, put in one ſpoonful of the ſaid pow- 
der by degrees. 


A ſpecial Medicine for a looſueſs. 


Urn three Nutmegs to aſhes in the 
Hame of a wax candle, and when they 


are throughly burnt, rub them to 
powder, and mix it with the like quantity 
of Bean-flower and Cinnamon finely beaten 
and ſearced 3 then make up intoa paſte with 
the white of an Egg, and a little red wine; 
and make the paſt into ſmall round pills fit 
tor (wallowing,and dry them hard in aclean 
fire, and when you take them, drink a little 


{cloath and dreſs the ſorc twice a day.If green| 


red wine after it. 
F 


| 
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4 young Children, 
3 the beginni”"g 


it well be- 


e and bruiſe 
and b 


it as ſmall as 
a ſpoons an 
it lakewarm 
ake its» an it a little» 
ve morning and fat an 
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Dr. Twins Almond Milk, 


T Ake a pot of water when it is boyled,| ' and Ih 
and ſiood to beclear, then boyl there-| | [n,, , 

in Violet leaves, Strawberries the whole 
herb with the root, of each a pretty hand-| 
full, a good xoot.of Sorrel, all well waſhed 1s 
te 


a cruſt ef whitcbread, Raitins of the Sun 


{toned two ounces, boyl all theſe from a] |Gram 

| pottle to a quart, and with fifty Almonds Crow 
blanched, and thirty Pompian Rernels, al] ved ( 
well beaten, drew an Almond Milk, ſweet- few 

ned with good Sugar to your liking, and a pint 
drink a good draught thereof morning and take : 
evening towards the quantity of a pint. four « 

A EE, beat t 

= nn forth 

Dr. Black{miths Almond Milk, put ki 


Ake of the roots of Ruſcus Gramen, 
Sparagus,and Succory,each three drams, 
Barley prepared half a handful, of the 
leaves of Mallows, Violets, five leaved TA) 
Graſs, Strawberries, Borage, Bugloſs , C 


Maiden hair, of each hal an handfu], ſliced pend 
Liguoriſh two drams: boyl all theſe in lake 
taree pints of fair running water to a quart four 


or leſs; then take the weight of a french Ana 
Crown of the Kernels of cach of the three 
cold 


re 
1A ur ——_—— > 


— 
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:old ſeeds, and beat them with'a few Al- 
nonds, and white Roſewater and Sugat,| 
ind make Almond Milk. fl 


Dr. Atkins excellent receipt of Almond Milk 
zo cool and cleanſe the Kidneys. 


'Ake a pint and a quarter of Barley wa-! 
ter, and in that boyl Althea, Eringo, 
3ramen and Sparagus roots, each a French 
Crowns weight, Strawberries and five lea- 
7ed Graſs, both leaves and roots, each a 
ew3 boyl them till the Barley water be but 
z pint,then ſirain out the Barley-water, and 
ake a french Crowns weight apiece of the | 
our cold feeds, and peel off the husks, then p 
Deat the ſeeds with Almonds,and ſtrain them | 
orth together with the Barley water, and 
put to it-a-little Roſe-water and Sugar, and | 
nake it an Almond Milk. | | 


Ake a gallon « of new Milk, wild Time, 
Saffafras, Pelitory of the Wall, Fili-| | 
2endula roots, Saxifrage, of each one  hand- | 
ul Parſley leaves two handfuls, three or Ez 
four Radiſh roots,and as many Parſley wor | | 
Anniſeeds one ounce 3 cut and lit the roots, | | 
bruiſe the herbs and ſeed, and put them to' 
infuſe 


A receipt for tbe Stone. | [ 
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fufe in the Milk a whole night, the next] 


orning diſtill it in a Roſe Diſtilatory. Take 
n or twelve ſpoonfuls of the water, and as 
uch white or Rheniſh wine, a lictle Su- 
r, anda fliced Nutmeg. It is very good 
ery full and change of the Moon to take 
2rning and evening, to prevent ſickneſs, 
d at any time if need require. 


For the Greena-ſickneſs. 


Ake Aloes and Rhubarb of each four 
ounces finely beaten and ſearced, pre- 
red Steel four drams 3 mix theſe together 
th Claret wine, and make them into 
enty ſeven pills, and take every morning 
ce of them,uſing exerciſe till all be gone ; 
I drink after them at each time a glaſs of 
ret wine. 


——__ 


For any ſore Breaſt or Paps. 


—Ake a pottle of running water, Sage 
two good hanfuls ſmall minced, and 
uantity of Oat-meal-greats {mall beaten; 
1 all theſe to a thickneſs of white bread 
gh, but let it not burn too; then put 
t three ſpoonfuls of Honey, and alittle 
fron 3 ſtir it well together, and boyl it to 

a 


—_— i. —_ a Ha——— i — | 
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a quart ſomewhat ftiffi, This Pulteſs will 
break and heal it ſoon, and draw away the 
pain without breaking. It will cure any ſore 
Breaſt or Pap, if it be not a Canker or-Fiſty- 
la. | 


_—_— P 6 Rt. Ae 


A Syrup laſting many years, good for Swoun- 
ding and faintneſs of Heart, it comforteth 
the weak brain and finews, it may beuſed 
as much as half a nut at once at your plea- 


ſare, 


T*Ake Borage, Bugloſs, white Endive 
one little handfnl, of Roſemary flow- 
ers, Time, Hyſop, Winter-Savory, of: each 
one little handful ; break theſe between your 
hands, and ſeeth them in three quarts of wa- 
ter to three pints, then! ſtrain ir, and put to 
ita pint of good Malmſey, one ounce of 
whole Cloves, powder of Cinnamon halt 
an ounce, powder of Ginger a quarter of an 
ounce, one Nutmeg in powder, Sugar half 
a pound or more, let them ſeeth upon a ſoft 
fire, well Rirred for burning to untill it come | 
fo the thickneſs of honey : then take it up, 
and lct it cool, and put it in pots or glaſſes 
at your pleaſure. Preſcribed by Dr. 7 wiz. 
| An 
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' Ay approved Medicine for a woman in Labor 
| ro make come, and prove ſafe: Deliverance, 


| ake powder of Cinnamon, one dram, 

powder of Amber half a dram finely 
beaten, mingle it with eight ſpoonfuls of 
Claret Wine, and (o let her drink it. 


A— 


——— — 
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To know how much Bezar ſtone muſt be taken 
when one is heart-ſick. 


| T Ake Bezar tone the weight of three Bar- 
lycorns,or five at a time,once in fix or ten 
hours, and pive it in a ſpoon with Carduus, 


Bcan-waterzBorrage,or Bugloſs, Ale or Beer. 
| 


! Dr. Stephens excellent water, wherewith he 
| ciered many diſeaſes following, 


| F Ake one gallon of Gaſcoin Wine, Gin- 

ger, Galingale, Camomile, Nutmegs. 
| Grains of Paradiſe, Cloves, Anniſeeds, Ca- 
|raway feeds, of cach one dram; then take 
| Sage, Mint, red Roſes, Time, Pellitory, 
| Roſemary, Pennyroyal, Montanum, Cam- 
{Momile, Babin, 'Harts-tongue, Lavender, 
| Avens, of each a handful; bray the ſpices 


| ſmall, 


i CE 
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| helpeth the ſhaking of the Pallie, and cureth! 


ſmall and let it ſtand fo twelve hours, Qir- 
ring it divers times 3 then ill it in a Lim- 
beck, and keep the firſt by it ſelf, for it is 
beſt; then will there come a ſecond water 


for it is fainter. The Virtues of this wa- 
ter is, to comfert the vital Spirit greatly,and 
preſerve the youth of man or woman, and 
| helps the inward diſeaſes that come of cold 


contractions of Sinews 3 it ſirengthneth 
; the Marrow in the bones,it helpeth the con- 


[ 


ception of women that are barren, it killeth| 
worms in the body, and -cureth the cold 


Stone in the Bladder, and the pain in the 


young a long time: One ſpoonful of this 
Aqua vite (hall do more good to a man that 
is tick than four ſpoonfuls of any other ; 
and this Aqza vite (hall be better if it fiand 


in the Sun all Summer long. 


_—. 


ee 


For the Falling-Sickneſ7. 
a half a Peck of Peony roots , 


let them be beaten very ſmall, and then put | 
E to: 


| 


— > 
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which is good but not fo good as the. firſt, 


Gout, and Tooth-ach, and it helpeth the 


Reins of the Back, and will make one ſeem} 


| : 
cleanſe,rub,waſh;and ſtamp them and { 
as you ſtamp them put in Sherry Sack, | 


j 
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c them a pottle of Sherry Sack; fir all 


well together, and let it ſtand cloſe covered 


| twenty four hours, then pour off the clear- 


eſt into bottles, and take thereof a little 
draught every change of the Moon, for 


[three mornings, one morning afcer another. 
| 


mmm 


| F Pulteſs to break, s Bile or Impoſtbume. 


quartered, hakf a pint of Sorrel j juyce 3 
le and break together till it be very tender 
and put to it ſome wheat-flower, and when 
it is well boyled, put to it a good piece of 
' butter, and lay it warm to the place twice 
a day, till ix be drawn enough. 


| — 


A Remedy for warms in Children, 


powdered Saffron halt a ſcruple,and 
a little Sugarz & give this ſame quan- 
tity to the Patient three moraings together. 


: | \Ake one ſpoonful of juyce of Lemons, 


For Worms, Dr. Wetherborn. 


_ Rhubarb one 'dratn, Wortnwood 
half a Wxniza Coralline one ſcruple; 


— 


Currans 


Ake Sorrel one handful, twelve figs 
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Currans one good handful ; beat-them all to 
a Conſerve, and mix it with ſyrup of Vio- 
lets to an Electuary, and give a Child the] 
quantity of a Walnut thereof every other 
morning faſting. 


An Oyntment to heal any Bruiſe or Hramh | 


T Ake Sage, Self-heal, Smallage, Sothern- 
| ® wood, Plantain, Time, Ribwort, Rue, 
Parſley, Marigold leaves, Mercury, Worm- 
wood, Betony, Scabious, Valerian, Comfrey 
Lyons tongue, Buck-horn, of each one 
handful, waſh them clean, and put them in-: 
to a Sieve to drain all night, and when, 
they are dry, chop them very (mall, and; 
put to them two pound of unwaſhed Butter 
well beaten, then boyl it till half be con- 
ſumed, then ſtrain it into the pot you mean; 
tokeepit in. It is alſo good for ſwoln breaſts. 
| May is the beft time to make it. 
| 


— — _—_— 
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For a Bruiſe in a womans Þreaſt that is bard, 


T Ake Woodlice, and dry them between 
papers before the fire, and make them 
into fine powder, whereof take as'much as 
will lie on a three-pence in a ſpoonful of 
E 32. Grout | 
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{muſt have two little pieces of white Cot- 


[weeks together, and after you may take 
{twicea week till you fand the breaſt well. 


Ye the Navil firing of a child which is 
| 


[beat it to powder, and give it to the Patient 
{child Male or Fe-male in two ſpoonfuls of 


4wring out the Liquor,and lay it to the grief. 


__ 


—_—— 
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Gut Ale : do thus firk and laſt for three 


But you muſt be ſure to keep a white Cot- 
ton fryed in Gooſe-greaſe to it conſiantly, 
though you leave taking the powder, untill 
you find the breaſt cured. This hath cured 
the breaſts that ſhould have been cut off. 


A Medicine for a Child that cannot hold his 
or her Water. 


ready to fall from him, dry it and 


ſmall Beer to drink faſting in the morning. | 


—c_—_— 


A. R, EC 


þ C-Hred two handfuls of Roſemary flowers, 
and boyl them in a quarter of a pint of 
Aqua vie alittle together. At night when 
you go to bed, and in the morning, you 


con, and take ſome of this liquor, and ſet 
it on the embers in a diſh, and put in one 
fof the pieces of Cotton, and when it is hot 


I S-,-- - , ac > | 
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Do thus three times evening and morning, 
keeping the laſt piece of Cotton to the grief}. 
all night, and fo all day. 


_— 
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An Elefiuary for the Liver, 


Fake Cichory roats, waſh and rub them | 

very dry in a cloath, then ſlit them, and} 
take out their pith, and cut them in ſmal!| 
pieces; of theſe roots thus ordered take} 
eight ounces, and beat them ſmall in a Mor- 
tar, and put to them two qunces of Currans| 
well waſhed, and dry rubbed in a cloath,and 
beat them well together 3 put one ounce of þ 
the beſt grated Rhubarb, and half a pound] 
of double refined Sugar beaten to powder, 
and beat all well together in the Mortar to 
the confiltence of a well formed EleQuary, 
and keep it in a Gally-pot for your uſe cloſe 
covered. Take as much thereof as a Walnut| 
in the morning faſting, and as much at four 
a clock in the afternoon. 


A Purging Ale for the Liver, 


T Ake Scurvy graſs ſix handfuls, Brook- 

lime, watercrcſſes, of each three hand- 
tuls, Agrimony , Speeci-well , Liverwort, | 
of each two handfuls, Fennel and Par-| 


| 
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| the Oak four ounces, Nutmegs bruiſed two 


-|faſting, and walk upon it. 


iin powder one dram and a half, Venice Tur 
' | pentine ſeven drams, Liquorith half a dram, 
| Species of Diatragacanthum Frigidum one. 


fley roots, of each three ounces, Horſe-ra- 
diſh two ounces, Monks Rhubarb one pound 
all well picked, waſhed and bruiſed; then 
put to them Sena five ounces, Polypody of 


ounces, Fennel-ſeed bruifed one ounce, Li- 
quorilh {lit and bruifed two ounces, Saſſafras 
cut ſmall three ounces: put all theſe in a bag 
or boulter, and hang it in five or tix gallons 
of ſecond Ale, and after five dayes infuſion [ 
drink thereof half a pint every morning 


——— 


KL ———_—_— 


A Medicine for the Stone. 


Ake the Pulp of Caſſia-Fiftula newly 
' * drawn one ounceand a half, Rhubarb 


ſcruple; mix them well together with a ſuf- 
ficient quantity of Marſhmallow, and take} 
chereot in the Morning fatting the quantity 
of a Walnut, and drink after it a good 
draught of Poſſct-drink 3 uſe it three mor- 
nings at every new Moon. 


Sz... 


For the whites and Heats in the Back. 


'J Ake three or four Nutmegs and put them 
'* into the middle of a brown loaf, (ct it 
in 
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in an Oven, and when it is baked take out} 
the Nutmegs, and every morning for nine| 
dayes one after another beat the white of a 
a new laid Egg to water, then put to it of 
Plantain and red Roſewater, of each four 
ſpoonfuls, and grate into it ſome of the ſaid 
Nutmeg, and fweeten it with a little Sucar, 
and drink it off. 


— 


"i 'yrap of Ale for the ſame diſeaſe. | 


Ake a gallon of new Ale-wort of the 
firſt running,and hang it over the clean| 

fire in an iron pot, and ſcum it till no more 
will rife, and when it is boyled to a pint 
take it off, and putit in an earthen pot with| 
a cover, and take a little thereof on a Pens | 
. knives point every morning and evening. 


An excellent artificial Balſom. 


Ake Conduit water and Oyl Olive, of 

each one quart, Turpentine,four oun- 
ces, liquid Storax fix ounces, put them in a 
Baſon,and let them ſtand together all night, 
'the next day melt half a pound of Bees- 
wax on the tire, and put to it Roſemary; 
Bayes, and ſweet Marjorarn, of each one |. 
handtul (hred ſmall, and alſo Dragons 
| E mY blood, 


—— '% 
o 
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blood, and Mummey of each one ounce 
made ſmall, and let them boyl in the wax a 
while : then put into the Baſon Oyl of St. 
Tohns wort and Roſe-water, of each two 
lounces, and boyl it together a little more, 
then put in ſome natural Balſom and red 
Saunders pulveriſed, and let it boyl a little, 
then ſtrain it into a Baſon,and when it is cold 
make a hole in it with a knife to let out the 
Iwater, and fo diflolve it on the fire, and 


put it up for your uſe. 


; —_ 


The virtues and operation of this Balſom are 


7. It is good to cureany wound inward; 
{if inward, {quirt it in cr apply it with a tent; 
if outward, anoint the place. 
| 2, It healecth any burning or ſcalding, 
bruiſe or cut, being therewith anointed, 
ind a linnen cloath or lint dipped therein 
laid to the place warm. 

3. It takes away any pain or grief that 
comes of cold and moiſture in the bones or 


4. It cureth the head-ach, only anoint- 
ing the temples and noſtrils therewith, 


5. It 


———— 


' 


tinews, anointing the place grieved with this: 
| Oyl heated, and a warm cloath laid on it. 
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5. It-is good for the wind Colick, cr 
Stitch in the fide, applied thereunto warm |. 
with hot cloaths four mornings together,f 
every morning a q-arter of an ounce. 

And many other cures it doth, &c. 


——— ——_—, pe EEE 


—_— 


To make green Oyntment. 


Ake Rue and Sage of each one pound 
Bay leaves ard Wormwood of each| 
half a pound, Mclilot, the Hearb and flow-| 
ers of Camomile, Spike, Roſemary, red] 
Roſe leaves, Saint Johns wort, and Dill, of| 
each one handful 3 chop them firlt very ſmall 
then ſtamp them, and put thereto the like 
weight of Sheeps Suet chopt very ſmall, and | 
ttamp chem all in a ſtone Mortar to one Sub- 
(tance, that all be green and no ſuct appear. þ: 
Then put it into a large earthen pan, and 
pour on it five pints of pure and (weet Oyl} 
Olive, and work them together with your | 
hands to one Subſtance 3 then cover the pan 
with paſte cloſe, that no air enter, and let it | 
ſtand ſeven dayes 3 then open it,and putit in| 
a freſh pan, and ſet it ona ſoft tire, always} 
iirring it till the herbs begin to grow par-! 
ched3 then ſtrain it into a freſh pan, to- 
which put the Qyls ct Roſes, Camomile,| 
white Lill'es, Spike, and Violets,of cach one|, 


| $4  ouncef. 
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lil ounce, ſtir them well together, and keep it| 
1 | in a glaſs cloſe ſtopt for your uſe, | 


_ — ——— 


— 


— 


[ 
| Gs 


[ h | Mu E leluary for the Paſſion of the heart. 


| 
| If | Ake Damask Roſes half blown, cut off 
| l their whites, and ſtamp them very 

| fine, and firain out the juyce very ſtrong 3 
| ; moiſten it in the ſtamping with a little L'a- 
| mask Roſe-water, then put thereto tine 
| . powder Sugar, and boyt it gently to thin| 
| , Syrup 3 then take the powders of Amber, 
| | Pearlz and Rubies, of cach half a dram, 
| | Ambergreece one ſcruple, and minglethem 
h ; With the ſaid Syrup till it be ſomewhat thick, 
ji ' and fake a little thereof on a knives point 
| | morning and evening. 


TT. 
| 


CT 


A drink for a hot feaver, 


I TY Spring water and red Roſe water| | 
of each one pint and a half, the juyce| / 


of three Lemons, and white Sugarcandy one 
ounce, and mix them together, and give the 
| Patient thereof bx or eight ſpoonfuls at a| 4 
[time often in a day and night, untill the 

unnatural heat be extinguiſhed. 


hs. A nth a. 
—__— — — ————— 
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p 
For the Colick. 


"Ake equal portions of Honey and Wine, | 

- put them on a. fire, and. put thereto} 
ground wheat meal, and a pretty quantityÞ 
of bruiſed Cummin-ſeeds, and as much Sor-f 
rel; boyl all together for a pretty while, | 
then put them intoa linnen bag, and apply} 
it to the belly as a plaiſter. Or take a pretty| 
bundle of Time, and boyl it with a little 
ſlice of Ginger in a pint of Malmſey, till the } 
the third part be waſted, and drink thereof | 
as. Warm As you Can. 


For ſtopping of the Urine, | 


'FAke the ſhells of quick Snails, waſh 

them and dry them clean,and beat them | 
into fine powderz whereof take a pretty | 
quantity in white-Wine or thin broth. 


—_ 


YO 


For the Stone in the Kidneys. L--3 


Ake a pottle of new Ale, and as much | 
Rheniſh wine,and put into it two whole| 
Lemmons tliced with the peels and ail, | 
and put to them one Nutmeg beaten. 


and | 
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f and ewo handfuls of Scurvy-grafs beaten 


and ſtrained into- the Ale, and half a pen- 
niworth of grains of Paradiſe bruiſed ; put 
all together in a little ſtand with a cover, 


{ and after three dayes drink it with a tat. 
| It is alfo good againſt the wind-colick, pro- 
| ceeding from the Stone. 


To make Haiv grow thick, 


Ake three ſpoonfuls of Honey, and a 
good handful of Vine ſprigs that twitt 
like wire: and beat them well, and ftrain 
their juyce into the Honey, and anoint the 


| bald places therewith. 


For the Rheum or Cough in the ſtomach, 


þ Ake a pint of Malmſey or Muſcadine 
and boyl it in tive ounces. of Sugar- 
; Candy till it come toa Syrup, and in.the lat- 
ter end of the boyling put to it five ſpoon- 
fuls of Horchound dittilled water, and fo 


end. Uſe this only to bedward. 


—c— 


For a Sciatica, 


| Ake a pound of yellow Wax, fix 


| ſpoontuls of the juyce of Marjoram, 
|; | and | 


_y —_— 


. 
4 


| 


ſuck it from a Liquoriſh ſtick bruiſed at the| 


J 
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[and red Sage, two ſpoonfuls of the juyce of 
| Onions, of Anniſeeds, Cloves, Frankincenſe, 
Mace and Nutmegs of each one penniworth, 
and as much Turpentine boyl theſe toge- 
ther to the conliſtence of a ſalye, and ſoap- 


ply it. 


Semen — 


For the Piles. 


Oaſt quick Snails in their ſhells, pick 

out their meat with a pin, and beat 

them in a Mortar with ſome powder of Pep- 
per to. a ſalve; then take the dried roots. of 
| Pilewort in powder, and ſirew it thin on the 


To procure ſleep, 


bread fmall,and boyl them with white 
wine Vinegar fiir it well, and ſpread it on 


as hot as you can ſuffer it. You may add toj 
it dried red Rofe leaves, or red Roſe-cakes 
with fome red Roſe-water, and let it heat 
till it be thick. And bind ſome of it to the 
Temples, and ſome to the folcs of the feer. 


_— 


F I.) 3 v . 


Plaifier,6& apply it as hot as you can ſuffer it. | 


(op Camomile and crumbs of brown 


a cloath, and bind it to the ſoles of the feet | 


. = 
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þ —_ 
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A good Purge. 


Ake Diacatholicon and Syrup of Ro- | 


ſes Laxative, of each one ounce, 
mix them well together in a penny 


| pot of white-Wine3 and drink it warm ear- 


ly in the- morning. This purgeth Choler, 
Phlegm, and all manner of watry humors. 


For a Felon in a Foynt. 


D R Y Bay ſalt, and beat it into Pow- 
der,and mix it with the yolk of an Egg, 
and apply it to the grieved place in the be- 
ginning, before the Felon be broken : but 
if it be firſt broken, then take the juyce of 
Ground(ſwell, the yolk of an Egg, a little 
Honey and Rye flower 3; mix them well to- 


gether and ſo apply It. 


Comm 


To heal a freſh wound with ſpeed. 


T Ake the leaves of Columbine, Nettles,] 
Plantain,Ribwort,wild Tarras, Worm- | 
wood, red Roles, Betony, Violets, of each| 


one handful 3 waſh them clean, and beat 
them well with the white of an Egg, and 
ſtrain out the juyce through a cloath, to 


which 


—_ 
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which juyce put the quantity of two Wal- 
nuts of Honey, and half an ounce of Fran- 
kincenſe ſtir them well together, and put 


well tried,of eacha little quantity,Oyl them) 
well,and put it ina baſon of cold water,and 
|work it with your hands into little rolls, 
| fpread it ona cloath, and apply it. If the 
wound be deep tent it with lint. 


Oe NEST ——— 
A — 


For the prick, of a needle or thorn, 


it in a box, and ule it Plaiſter-wiſe. Or take | 
Roſin, Wax, freſh Butter, Barrows-greaſe | 


— vv 


T Ake boulted wheat flower, and temper] 
| * ft with red wine, boyl them together 


hole, draw out the filth; and eaſe the pain. 


— 


For to kill a Corn. 
| T Ake of the bigneſs of 2 Walnat of Ale- 
yeaſt that is hard, and ſticks to the tub 
fide put to it alittle dried ſalt finely pow- 
dered ; work them well together, and put 
it in a cloſe box make a Plaiſter of ſome of 
it, and bind it to the Corn, 
: \ For 


to the thickneſs of a Salve, and lay it on fo] 
hot as you can ſuffer it. This will open the| 
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For Bruiſes, Swellings, broken bones. 


 Smallage, Groundfel, of each one hand- 
ful; camp them with a little ſheeps tallow, 
Swines greaſe, and Copin put thereto wine 
dregs, and a little wheat bran ftir them 
well together over the tire till they be hot, 
fo apply it to the place gricved. 


A—— 


iT 
\ 


\ 


| T Ake a piece of Rye dough the bigneſs of 


- | Keep your head very warm. 
b2 grieved, make two of them,and uſe thoſe 
chree times. 


For Burning or Scalding. 


Ake Gooſdung, and the middle Bark of 
an Elder-tree, fry them in May butter, 
{train them, and there with anoint the 
burnt or Scalded place. 


cms. 


— 


To help Dea'nzſs. 


an Egg, and of that faſhion, bake it 
dry in an Oven, cut off the end, and with a 
knife cut out the paſte and make it hollow, 
theg put into it a little aqua-compoſita, and 
[tir it and fo hot as you can endure it apply 
it to the deaf ear till it be cold 3 you muſt 
It both ears 


Ake Brooklime, Chickweed, Mallows, 


For 


——_—— _— m__—_— 
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| 


For the Colick. 


it all over with Oyl Olive, and firew: 
chereon groſs Pepper, and lay it to the ny 
from the Navil downward. 


—— 


——_— 


For the Tellow Taundies. 


Ake Pimpinel, Groundſel, Shebroom 
with the tops, of each one handful ; 
boyl them in a quart of Ale till half be con- 
ſumed, then divide it into three draughts, 
and take it morning and "_ 


SR ——_— 
— —_—— 


For the bloody Flux. 


fey, and make a paſte thereof, and bake 


and lay it upon the Navil of the belly as hot 
5 can be ſuffered, and wet it all over with 
Malmſey, and keep it warm. It will help 


in a three dayes. 


—— 


4 drink, to drive the Plague from the Heart. 


Akea great Onion, cut off the top of 


it, and take out fo much of the core 
25. 


—z 
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| 7a Ake half a ſheet of white Paper, anoint | 


Ake Bean flower, mingle it with Malm-| 


it in an Oven like a Cake, but not too hard, | 


| 


| 
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as the bigneſs of a Walnut,which hole fill up 
with Treacle, put on the top again and wrap | 
the Onion in a piece of brown or gray paper |' 
roſt it throughly,and peel it, and trim it fine- 
ly, and put it in a clean linnen cloath, and 
ſtrain it hard into three Porringers,and drink 
the juyce ſo ſtrained oat : for it hath been 
found moſt excellent by often proof,not on- 
ly for the expulſion bf the Plague, but alſo 
for the eradicating of all poiſon and Venome. | 


| Theonly Receipt againſt the Plague. 


TT Ake three pints of Muskadine, and 

boyl therein a handful of Sage, and| 
a handful of Rue, untill a pint be waſted | 
then ſtrain it, and ſet it on the fire again 
then put thereto a pennyworth of long Pep» 
per, half an ounce of Nutmegs, all beaten 
together 3 then let it boyl a little, and put 


thereto three penny worth of Treacle, and 


a quarter of the beli Angelica water you can 
can get: Reep this as your life above all 
worldly Treaſure. Take of it always warm 
both morning and evening a ſpoonful or 
two, if you bealready infected 3 and ſweat 
thereupons if not a ſpoonful in the morn- 
ing, and half a ſpoonful at evening in all 


| the 
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the Plague time. Under God truſi to this3| 
'P|. |for there was neither Man Woman nor 
cr '' |Child by this deceived. | 
« This is not only for the common Plagne 
d\ [which is called the ſickneſs: but for the 
Kk| |Small Pox, Meaſels, and Surfeits, and divers 
other diſeaſes, k | 


4 good: Almond Milk for the bloody Flux. 


Dh mutton and boyl it in fair water| 

| and ſcum it very clean; then put to | 
itt a handful of Borage leaves, as much 
;Prunes, ſome Cinnamon and whole Mace, 
the upper cruſt of a Manchet, boyl all theſe 
| {well cill their ſtrength be gone Into the 


broth, then ſtrain it through a Cullender 3 
then take Jordan Almonds, and parch them 

as you do Peaſe, and let them boyl two or | 
three walms, then ſtrain them through a 
' ]cloth, and ſeaſon it well with Sugar and a 
| little Salt, and let the Patient drink thereof | | 
| [atall times of the day. It is very Medicinal. 


| 0 ' To take F iſ} by Angling. 
Ake Aſa Fetida, Camphire, Aquavite, 

and Oyl Olive 3 bray them together 
cill they come to a ſoft Oyntment 3 then 


box it, and anoint your baits therewith, | 
For 
| 


wrt 
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For an Ach or Swelling. 


Ake Oatmeal), Sheeps ſuet, and black 

Soap, of each four ounces, boyt them 

in water till it be thick, make a plaifter of 
it and apply it to the grieved place hot. 


”———  — 


crying. 


Ake Wax as it eomes from the Bee- 
hive, let it not be altered, but only 
ſtrained from the Honey ; then melt ſome 
of it tn a Sawcer, and dip ſome black Sheeps 
wool in it, and bind it to the Navil. 


For Womens ſore Paps or Breaſts. 


en Bran, and powder of Fenugreek, 
of each. one handfu}, one pound of white- 
Wine Vinegar, three ſpoonfuls of Honey, 
three yolks of Eggs; boyl all till they be 


This will both break and heal it. Cruth 
out the matter when you. change the plai- 
fier. Or take Oyl of Roſes, Bean-flower, 
and the yolk of an Egg with a little Vine- 


— —— 


For a Childs Navil that comes out with much 


Ake Bean flower two handfuls, Wheat-| 


very thick, and lay it warm to the Breaſt. 


gar, 


ym, wy FO | 


/ [no more, then with a feather 'anoint the 
| |ſore places. 


th 


| ——_— 
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For an Ague in Womens breafts, 
Þ ® the leaves of Hemlock, fry them 


in freſh butter, and as hot as may be 

ſuffered apply it to the Breaſts, and 
lay a warm white Cotton onit, and in ſhort 
time it will drive the Ague out of them. _ 


. —— 
_ VENEY _—_—— 


To draw Rheum from the Eyes back into the 


Neck, 


Ake twenty Cantharides, cut off their 

heads and wings, and beat their bo- 

_ dies into ſmall powder, which put in 

a little linnen bag, and ſteep it all night in 

Aqua vite or Vinegar,and lay to the nape of 

the neck, and it will draw ſome bliſters, 

which clip off, and apply to them an Ivy-or 

a Cabbage leafzand it will draw the Rheum 

from the eyes. Or roaſt an Egg hard, cut it 

in half, and take out the yolk, and fill either 

_ [fide with beaten Cummin-ſeed, and apply it 
Py to the nape of the neck. rN - 

or 


a —_—_— 
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gar, ſet it on the fire till it be lukewarm,and [ 
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F or Canker in the mouth, 


Ake a pint of ſirong Vinegar, Roach 
Allum the bigneſs of a Walnut, as 


much Engliſh Honey as will ſweet- 
en it, and boy! it ina skillet, put it up in a 
cloſe ſtopt glaſs, warm a little of it in a fau- 
cer, and therewith waſh the mouth often, 
and lay ſome lint wet in the ſame warm Lj- 
quor upon the places. 


_— 


I. 


| To make ſweet Breath. 


Ake the dried flowers and tops of Roſe- 
mary, Sugarcandy, Cloves, Mace, and 
Cinnamon, of each a little quantity, dried 
;and beaten into fine powder then take a 
[new laid egg, and put of the powder into 
the egg, and ſup it off faſting in a morning 
do ſo ſeven dayes one after another, and it 
will ſweeten the breath. 


| 
1 
? 
} 
k 


A—— he. 


For an old ſore Leg. 


T Ake the whiteſt hard Sope you can 
get, ſcrape aquantity thereof into a 
ſawcer, and put to it ſome Deer-ſuet, and 


boyl 


i. 
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| [and(ſo lay it to the grieved place. 


it will heal. { 


Phyſical and Chirnrgical Receipts. 107| 


boyl then on the fire, then ſpread it on a 
clean linnen cloath, -and hay jt to the fore 
morning and evening, and in a ſhort time 


_—_— — — ——— YT 
A — — 


For @ ſtitch in tbe ſide. 


Ake a piece of white leavened bread, 
and foſt it on both {ides, then ſpread 

one ſide thereof with the beſt Treacle you 
can get,and'cover it with a fine linnen cloth, 


__———_—_— 


{ 


A moſt excellent Salve for a Wound. 


Ake a good quantity of the tops of 

".- Maiden or unſet Hyſop, ſhred them 
{mall and beat them very-ſmall in a Mortar 3 
then take Oyl Olive and clarified Honey, of 
each one ſpoonfu}, put thereto half a hand- 
ful of wheat flower, compound them toge- 
ther cold, and make it up into a fine Salve, 
which uſe to the purpoſe aforcſaid. 


> 


A. Pulte to ripen any Bile or Impoſthume. 


'J 'Akea Lilly root and roaft it in the Em- 
bers in a brown Paper; then take 

Figs and pound them ſmall, and F —_— 
and! 
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and Linſced of cach a like quantity: when 
jthe Lilly root is roafted, pound it very well; 
then boyl all theſe in new Milk from the 
Cow, till it be fo thick that a ſpoon may 
ſtand upright in it, and tir it alwayes in the 
 boyling, and put to it ſome Barrows greafe 
and apply it to. the place grieved. 


To enacreaſe Womens Milk. 


Ake Fennel ſceds bruiſed, and boy] 
them well in Barly-water, whereof 
let wet Nurſes and ſuckling Women drink 
very often, in Winter warm, in Summer 


.[cold; and let them beware of drinking 
| much ftrong Beer, Ale or Wine, for they 


arc hot and great driers up of Milk ; and fo 


To na Iron " ruſting. 


it in apot; then make your Iron very clean 
firſt, and anoint the Iron with the ſaid Oy], 
after i it hath ſtood nine ayes and it will ne- 
38 rult, 


\ ES 
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| 


| are all Spices,and too much Salt or ſalt meat. 


E &s ke Leaddifed very ſmall, and put ſo; 


much Oyl Olive upon it as will cover 


7 
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To make Golden colour without Gold. 


F Akeithe juyce of Saffron flowers when 
they are freſh on the ground: but if 
| you cannot get them, then take Saffron dri- 
ed and powdered, and put to it yellow and. 
gliſtering Auripigment, that is ſcaly, and 
| with the gall of a Hare, or Pike fiſh, which 
is better, mix them together 3 then put them 
in a glaſs Viol cloſe ſtopped which ſet in a 
| warm dunghill for certain dayes, then take 
[it outz and keep it for your uſe, 


————. 


To make Golden letters without Gold. 


— 


Take Auripigment one ounce, fine Chry- 

ſtal one ounce 3 beat them to powder 
{everally 3 then mix them, and temper them f 
with the whites of Eggs,and ſo write with it 


—— 


ro ER 


To make Silver Letters without Silver. 


F' Ake Tin one ounce, Quickſilver two 
- ounces, melt them together, then beat 
them well With Gum-water, and fo write 


with It. | | 
F To] 


— 


FOPY 


—— 
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To make the Face Fair. 


| 'J Ake freſh Bean-bloſſoms, and .diſtil! 
them in a Limbeck, and with the wa- 
tex waſh your face. 


_— — 
* 


A wound drink, 


— 


Ake Southernwood, Wormwood, Bu- 
\ £ gle, Mugwort, White Bottle, Sanicle, 
Plantain, Dandelion, Cinquefoil, Ribwort, | | 
wood Betony, Clary roots, Avens called 
Herb Bennet, Hathorn buds, Agrimony, Oak 
leaves and buds, Bramble buds, wild Ange-| 
lica, Mints,Scabicaus,Strawberry leaves, Vi- 
olet leaves, Comfrey of each twenty hand- 
Ifuls; gather them in May, and dry them in 
ia room without much fire 5 turn them often, 
that they may not become muſty 3 and when 
they are dry, but them up in Canvas bags 
{ſ{everally. Then take off theſe ſeveral herbs 
ſo dried, of each three handfuls, and put 
them into two quarts of running water, and| 
one quart of white-Wine, boyl them to three 
pints, ſtrain the liquor from the herbs, and 
put thereto one pint of Honey, which boyl| , 
jagain,taking away the froth; then ſtrain it 
jand keep it in a glaſs bottle cloſe ſtopped, and 
E tak Y 


cnet. aft dow. tt, 


a__— nut. al. ao. 
— 
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| 
| take thereof in the morning faſting, and at] 
) {jnight laſt, two or three ſpoonfuls at one 
'time. This water will not continue good 
above three or four weeks at the moſt. It 
'cureth old fores, green Wounds, Impoſt- 
humes, Fiſtula's, and ſiencheth bleeding.| 
Tent no Wound, but ſearch and cleanſe it 
with a tent, and cover the place with a clean{ 
cloth. During the cure, the Patient muſt 
keep a ſpare diet, and abſtain from wine and | 
{trong drink. | 


m_—_— 


For Worms in Childreg, 


Ake three pound of Prunes, Sena one 
ounce and a half, ſweet Fennel-ſeed 

one ounce and a half Rhubarb half an; 
ounce, tie all theſe in a bag with a ſione toi 
it, and put them into a great quantity of 
water; then put the Prunes on the top, and 
let it ſtew ſix or ſeven hours, till the liquor 
' |{beeven with Prunes 3 ſo drink of the liquor 
| two or three ſpoonfuls, and eat of the 
Prunes in the morning faſting, and at four} 
a clock in the afternoon. 1 


| \ 


F 2 4 
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A green Salve. 


| JF one pound of Butter, Bees-wax 


five ounces, Rofin one: pourd and 
a half, Frankincence four ounces, | 

\Oyl of Bayes two ounces, Deer-ſuet one 
ounce anda half, Verdigreeſe one ounce and 
a half, boyl the buttet a little, then boyl the 
{wax in it, and ſtir it now and then, take it 
off the fire, put in the Oyl of Bayes, ſet it on 
the fire again, then put in the Deer-ſuet,and 
let it boyl one walm, for if it have more it 
| will turn black, and when it is off the fire, 
-put in the Verdigreeſe powdered,then ſtrain 
it into pots and keep it for your uſe. 


_——— 


— 


po —GD— _ 


{ 4 Receipt for the Kings Evil, Fiſtula, ſore 
| Breaſts, Legs, or other ſores. 


|" Ake Samnil, Agrimony, Avens, wild | 
Bugle, red Dandelion, wood Betto- 

ny, Ribwort, wild Clary Roots and leaves, 
Mug wort, Plantain, Wormwood, and Bugle 
{beaten and bruiſed, .of each two handfuls 
jboyl them in fix quarts of whitewine untill 
their vertue be extracted very ſoftly, then 
with your hand ſqueze all the juyce out of 
them 


AE. 


— i 


1 


| 


f 


| 
| 
| 
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them into the Wine, then ſirain the liquor | 
out,and ſet it on the fire,and clarific it with | 
ſo much Honey as will make it dainty, plea- | 
(ant, and not ſharp3 and let it boyl a little | 
more; and when it is cold put it in bottles 
cloſe (topped, and it will laſt a ycar, whereof 
give the Patient fix ſpoontuls at a time, in 
the morning faſting, and at four a clock in 
the afternoon, | 


> ————— y_— 


To eaſe Womens Child-lea4 throws that are| 
taken with cold a week, or two after their 
Delivery. 


'Þ Ake one or two ſpoonfuls of Oyl of 

ſweet Almonds newly drawn.,cither in 
Poſſet- drink,or in a Caudle, warm, morning, | ' 
and evening, it will hcIp. 


Er rr er ——__— 


—W—_— ww 


For Womens ſwounding fits after Delivery 


of” Child. 


—F— Ake the powder of white Amber as| 
much as will lye on a three pence, and | 
eive it in Mace-Ale warm: 


F:3 Ant} 


- L. 
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An approved Medicine to ſpeed a Womans 
| Delivery in difficult Travel,and to ſend out| \ 


| the after burden ſafely. 


- = —_ > ——_— 


| *Ake Cinnamon two drams and a half, 
| one dram and a half of white Amber, 
Myrrhe two ſcruples, Caſtoreum one ſcru- 
| {ple,Borax half a (cruple, Saffron five grains, 
lpowder and mix them, whereof give one| 
{dram at a time in white-wine and Sugar, 
and {weat after it, This hath been often| | 
tried with much good ſucceſs. 


_ _ 
- 
- 
— — —  ————— ——— 
o 


—_—  — — — — 


Dl g—_—_—_ 


pe——s 


An approved Medicine for the Megrum. 


Ake one ſpoonful and a halt of the 
white of an Egg beaten very clear, 

= whitewine Vinegar one ſpoonful, of 
| !Pepperand Frankincenſe, of each two drams 


{powdercd,and one ſpoonful of Honey 3 mix 
|  jthem with ſo much wheat flower as will , 
| 
| 
| 


| [make it into paſte, whereot make two plai- 
f ifters, and Jay them to the temples of the 
; head, and change it duly every morning and 
| EVENINg. hb. 


ES. | 
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nd 
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| 
| For to eaſe Head pain. 
| \ 


*Ake red Roſe leaves dried, mix them 
with wheat flower, Vinegar, Oyl of. 


| 
| 


| TAke four ounces of Tar, mix it with| 


| 


\they be thick, ſpread it on a linnen cloth,and} 


Roſes, and ſome Houſleeks boyl them till} 


lay it to the forehead and temples, - and it 
will caſe the pain. 


Mr PT I 


To cure a Shock Dog that hath the Mange. | 


ſome freſh greaſe, ſo as it may runs| 
then put to it ſome Brimſione powder, half | 
a ſpoonful of Gunpowder powdered, and| 
twofſpoonful of Honcy 3 mijx them well, 


| mer time tye him in the hot Sun, that the 
, Oyntment may not 1oak into him3 in the 
. winter time lay him on thick freih hay, and 
there keep him that the heat of Ris body 
| may heat and melt it. Thrice dreiling will 
' CUTE (11M, 


and therewith anoint the Dog 3 in the Sum- 


F 4 Dr. 


| DoGor Goffe's Receipt to preſerve a Woman 
ſ with Child from miſcarrying aud abortion, 


fcadine, Sugar, Cinnamon, Ginger, Cloves, 


_ > nate + - Wn, 
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TFT Ake: fillet of Beef half roaſted hot from 
the fire, then take half a pint of Muſ- 


Mace, Grains of Paradiſe and Nutmegs, of 
cach half a dram, and make thercof a ſawce, 
then divide the beet into two pieces and 
wet them in the ſawce, and bind the one 
{piece to the bottom of the womans belly 
and the othcr to the reins of the back, as 
hot as may be ſuffered, and keep them on 
twenty four hours at the leaſt, and longer 
if need be thereof. | 


PE 
— 


For any pain in the Stomach. 


UT a piece of new Scarlet in the ſhape 

of a heart, put it in a pewter diſh, and 

wet it with the ſirongeſt Cinamon or worm 
woodwaterz then ſet it on a Chafindiſh 
of coals and cover it cloſe, and when it is 
dry wet it again, which do often untill the 
(cent of the hot water be ſtrong in it,and lay 
it very hot to the ftomach,and renew it once 


or twice in a week. 
For 


QC 
TP 


For the Wind in the Veins. | 


Ake powder of Liquoriſh, Caraway- 
ſeed and Sugar-candy beaten ſmall, of 
each an equal quantity to your taſte, to. 
which put Rhubarb in powder a third part 
or more, with as much cream of Tartar pul- 
veriſed put it in a box, and keep it in your 
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pocket, and eat as much of it as will lye on 
a (1xpence,twice or thrice in a day for a week 
together,this will gently purge you,cool the 
blood, and expell the wind out of the Veins. 
This hath holpen thoſe that have not been 


able to go. 


—_— Ln er neg —— en __ 


or Wound, 


Ake cne pint of Oyl Olive, red Lead. 

eight ounces, Virgins Wax four ounces, 
Oyntment of Populeon four ounces, the 
Oyles of Roſcs and Camomile of each one 
ounce 3 ſet the Oyl on the fire, then melt 
the Wax init, then put in the Populeon 
and Oyl, and when all are molten put in 
the red Lead 3 ſtir them well together, and 
let it boyl till it be black 3 then dip in your 
cloaths, and apply them to the places ill at- 


| 


An excellent Sear-cloath for a Bruiſe, Strain |, 


M— 
oats I 
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Mr. Lumley Chyrurgeon, his Pippin drink|' 
| for a Conſumption, 


| Ake the thick paring of {1x Pippins, 
TE boyl them in three pints of ſpring wa- 
ter to a quart ; then ſweeten it with Sugar- 
| candy, whereof drink the quantity of a 
| l Wine glaſs when you go to bed. In a Feaver| 
| | it's very good with a little ſyrup of Lemons. 


— 


© oa 


| | An approved Medicine for the Spleen. 


| Þ for three mornings together pure 
Whey, as it comes naturally from the 
} jCurd; the firſt morning two pints, the 
ſecond morning three pints, the third mor-| - 
ning four pints. The beſt exerciſe after it] | 

15s gentle riding. 


a 


E 7 | A rare Balſom.. 


| 
TJ Ake Venice Turpentine on2 pound, 
| | waſh it four times with fair water, 
and as many times in Damask Roſe-water, 
| {till it be as white as Srow 3 then take an 
| earthen pot of a gallon, make a hole in the 
| 


bottom 


— — - W—_— hes ti. | 
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bottom of it, which ſtop with a cork and a 
rag, and tie a ſtring about the cork, into 
which pot put five pints of pure Oyl Olive, 
and three pints of Spring water; boyl this 
halt a quarter of an hour; then melt eight 
ounces of yellow wax in a ſkillet, which | 
put to the Turpentine in the pot 3 take it| 
off the fire, and ſtir them together with a| 
ſpoon till they be well mingled, then pluck 
the cork out of the earthen pot, and let out 
all the water in a platter, and the Oyl and 
the Turpentine into the Wax in a large ba- 
fon, and (et them over the fire, fiirring them 
well; then pour all out into a large earthen | 
pan, and when it is thoxow cold, melt it | 
a2ain on the fire,fo that it will ſlip out then] 
pour out the water in the bottom, and melt} 
it again on the firesſtirring all well together, | 
and ſo put it up into Gally-pots for yourf 
uſe, and you have a moſt excellent Balſom| 
made by decoction, whoſe cftects follow. | 


The Virtues of it, 


I. It is good for any inward wound 
ſ{quirted warm into it, ard outwardly to it] 
on hne lint, and anointing the place. It allo} 
preſerves the wound from inJamation an ' 
putretaCtion. 


2, 
| 


—_—— 
—_ I  ———e—_— =" I YL Eo PR EIS PE" ot eG. at. Be. 


DD SS 


| + ut wear cer een ene Ee  Ses td —  norunonmers, } 


120 The rut of of Profice. Choice | 


2, It heals any bruiſe or cut being firſt 
anointed therewith, and then a picce ot lint| | 
| dipped init, and laid to the place. 
3. It cures all burnings and fcaldings. || 
| 4. It helps the head-ach, anointing the] | 
| k Nottrils and Temples therewith. 

{| 5. It expelleth the wind-Cholick, or 
ſtitch in the (ide,bcing anointed and applicd| | 
Bill four mornings with warm cloaths, and eve- 

| ry morning bathing it before the fire a quar- | | 
| ter of an hour, 
| 6. It helps a Surfeit 3 taking one ounce 
thereof in warm Sack. 
7. It preſerveth from the Plague, only by 
anointing the lips and 1oſirils therewith be- 
fore the party gocth abroad in the morning. 


— — 


8. It is good againſt Cancers and worms, 
applicd as before for a cut. 

9. It helps digeſtion and keepeth from 
Vermin, if the Navil or {tomach be anoint- 
{cd therewith before the Party goeth to bed. 


en nor or rouge Se 


Fhe Operator that made it, healed him- 
[ſelf being ſoxely (calded. 


x 
| 
| 


'TAke a quart of new Milk, put into it 


cafion Is, This quantity of milk ſo made 


tn a te —— ——_———— — 
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To care the Rickets in Children. Approved. 


one handtul of Sinacle, boyl it half away, 
and give it tothe Patient Child to drink in 
the morning for a breakfaſt, and let it not 
cat any thing for an hour or two after it; 
and at night take a quart of Milk, and one 
handful of red mints, boyl it half away as 
before, and let the Child eat it laſt at night. 
This continue for a month or longer, as oc- 


will ſerve for twice. 


h_—_ —— 


An Unguent to anvint the Ricketed Childs 
Breaſt. 


Ake freſh butter, Sinacle, red Mints, of 
each one pound, ſtamp the herbs very 


| Childs breaft every morning and evening be- 


for in this diſeaſe they will ſeem to cloſe, 


{mall, then mix it with the butter to a per- 
tec Unguent, and therewith anoint the 


fore the firez you mult anoint it from arm 
to arm that it may open the breaſt, and alſo 
2noint the gullet bones, that they may open, 


——t_ —— > 
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To anoint the Ricketed Childs Limbs, and to 
recover it in a ſhort time, though the Child 
be (o lame as to go upon Cratches, 


| | 6 

| Ake apeck of Garden Snails and broiſe 
them, put them in a courſe Canvas 
Bag, and hang it up, and ſet a diih under 
it to receive the liquor that droppeth from 
'them, wherewith anoint the Child in eve- 
ry Joynt which you perceive to be weak be- 
fore the fire every morning and evening. 
\This I have known made a Child that was 
.extream weak to go alone, ulting it only a 
weeks time. 


A Plaijſter for an Age, 


ret cette ene 


| | he ſtrong Leaf Tobacco ſix drams, 
| Currans a ſmall handful, and as much 
Bores greafe as will make it into a (alve, by 
beating and ſtamping together in a morter 
of (tone; when it is beaten to a Salve, take 
two pieces of Sheeps leather, and ſpread the 
ſalve an inch thick on both of them and lay 
them upon the veins of both wriſts twenty 
four hours before the fit cometh. This will 
cur? either a quartan or tcrtain Ague. 


OO OCT nm oo—_ — 
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A dainty cooling drink, for a Feaver, 


Ake French Barley one ounce, boyl it 

frſt in a quart .of qair water a good 
while, then ſhitt it, andy! it in another 
quart of water a good while, ſhift it again, 
and boyl it in a pottle of running ſpring wa-| 
ter to a quart, then take two ounces of 
ſweet Almonds, lay them to ſoak all night ; 
then ſtamp and ſtrain them into the laſt bar-| 
Icy water 3 put to it four {poonfuls of Da- 
mask Roſe-water, the juyce of one: Lemon, 
and with Sugar ſweeten it to your taſte, 
drink this often in the night, or when you 
are dry or hot, 


Ab— 


— —  ——_— 


To clear the Stomach, and comfart it. 


Ee a pint of Sherry Sack, put in it 
two ounces of Jean Treacle, and four 
ounces of white Sugarcandy, boyl them into} | 
a Syrup with a ſoft fre, and take one ſpoon- 
ful in the morning faſting, 
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your fingers, and fo bind it down till it be 


' the fleſh, you may weara Truſs upon it if 


— — — 
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A Plaiſter for the ſame. | 

| 

Ake a red Roſe Cake and toft the upper | 

fide of it at the fire, (tick. it thick full | 

of Clovecs, andYip it in a little quantity of | 

Aqua vite and whitewine Vinegar warimed 

very hot on a chafin-diſh of coals, lay it to 

the Stomach as hot as can be ſuffered, and 
bind it faſt on all night. 


———_— 
—— 


For a Ruptare, 


'F Ake a ſheet of Cap Paper, wet it in 

water, and fold it ſo wet, and lay it 
upon the Rupture, the Party lying upon his 
back, but cloſe up the Rupture firſt with 


dry, and then it will hold and grow with 


you will | 


[NR —_— 


To procure ſpeedy Deliverance to a woman in 
Labour with Child. 


' Ake a pint of Ale, and boyl it, and put 
to ita womans Milk to make a _—_ 
of 


| 
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of it, and let the Woman in Travel drink 
t3 this hath procured calie and ſpeedy Deli- 
verance to divers women in Child-birth. 


——_ 


De NS 


To cure a great Flux or looſneſs of the Belly. 


Ake a hard Egg and peel off the ſhell 

and put the ſmaller end of it hot to the 
Fundament or Arſe-hole, and when that is 
cold, take another ſuch. hot, freſh, hard, 
and peeled Egg, and apply it as aforeſaid. 


—— ——_— 


For to ftreagthen the weak Eyes, Mr. Stepkin. 


Ake one pint of red Roſewater, Sugar- 

candy one Ounce, Lapis Tutia two 
drams, both finely pulvcriſed, put them in- 
to the Roſewater, and ſtir them well toge- 
ther, and after it hath ſtood twenty four 
hours, wet a bit of new clean ſpunge in the 
ſaid water, and waſh the fore eyes therewith 
lying backward, and when the water is al- 
molt ſpent, put into the glaſs more red Roſe- 
water. 


A dare 


- ——— ©. a —— ——— 
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A rare Oyl, or St. Jobns wort. 


; 


— I ee ee nn eee ee eee Gn ooeoo_ 


P Ake a quart of Oy] Olive, one pint of! | 
white-wine, two handfuls of Saint! | 


Johns wort ſtripped, ſeeds and all; bruiſe, | 


| 


them, and put them into the Oyl, and put| ; 
to it Oyl of Turpentine two ounces 3 put! 
all into a great double glaſs cloſe ſtopped, 
and ſet it in the Sun ten dayes3 then put 
the glaſs with all that is in it into a Kettle 
of water, with ſome hay or ſtraw in the 
bottom, and let the water boyl gently for 
ten or twelve hours, then ſirain the Herbs 
from the Oyl, into which Oyl put as much 
freſh St, Johns-wort and ſeeds bruiſed, and | 
let it ſtand ten dayes more in the Sun this | 
Oyl will be then of a deep red colour, and | 
will laſt ſeven years; It is good to heal any 
wound, the Venemous bitings of Dogs or 
Serpents, and for Sprains. 


— 


A Glyſter for a hot Feaver. 


'F Ake one handful of French Parley, 
boyl it a while in water till it be red, 
then pour off the water, and put the Bar-| 


ley into a quart of running water, with | 


Mal- | 
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allow and Strawberry leaves, of each one 
handtul, a few dried Cammomile flowers, 


' [and a ſpoonful of Anniſeeds bruiſed 3 then 


boyl it half away, and ſtrain it out, put to 
the liquor a ſawcer of Oyl Olive, and four 
ounces of brown Sugar, with four ſpoon- 
fuls of Syrup of Violets, uſe it ſomething 
more than Jukewarm. 


—_— 
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An excellent Drink, to keep ones mouth moiſt. 


bh of Roſemary, Cinquetoil, and a 
ſtick of Liquoriſh bruiſed, feeth them 
in a quart of fair water till half be con- 
ſumed, then ſtrain it from the Herbs, and| 
put in Sugarcandy, and let it feeth a while 
3gain,and then take it off the fire,and let the 
Patient drink thereof cold or lukewarm. 


—O— ——— 


To ſtay Vomiting, 


on a good quantity of Cloves in Ale 
QI very well, that it may be ſtrong of the 
Cloves, then ſweeten it with Sugar, and 
drink it warin, 


An 


! 
1 
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An exeellent Receipt for (wounding and bring- 
ing quickly to life. 


Ake of the common round black Pep- 
per, and bruiſe it a little, and take 
half a theet of white Paper, fold it up toge-| | 

\ther, and between every fold ſtrew ſome of| | 

the ſame, and burn the one end thereof in| | 
the fire, and hold it to the Noſtrils it is very | 

good. | 


mms 


Againſt Fainting. 


Ake Amber and ſcrape it, and put it in| | 

a ſpoonful of hot broth, and take it| 
in the morning faſting, or at other times 
when you tind your ſelf faint, and faſt an 
hour after it. 


Doffor Lukeners Medicine to ſtrengthen the| 
Back, | 


| Akea Pottle of fair water, and a Cock 
| © chicken, then take three French Crowns 
weight of Saffafras,as much of China-wood, 


'one dram of Orango roots, one dram of 
| Mar(h- 


| 
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Marſh-mallow roots,fcrape and cut all theſe 
in ſmall pieces, and put them in a cloſe Pip- 
kin z and paſic it faſt that no air come out; 
and let it ſtand twenty four hours upon the| 
tire and ſtew, but never boyl3 then open 
the Pipkin, and put in one French Crowns 
weight of Fennil-ſecd, andgyd Role leaves, 
Borage, Bugloſs, and Roſemary flowers, of 
each a {mall quantity, of Prunes and Rai- 
fins of the Sun, each a handful, the bottom 
of a manchet, boy] all theſe together very 
well till it come to be pretty thick broth, 
then train it, and let the Patient take of 
this a reaſonable draught at eight in the 
morning, and at four in the afternoon far 
three dayes together. 


To hold Urin. 


| Ake the Claws of a Goat, and 
burn them to powder and let the 

| lick uſe hereof in their pottage a 

ſpoonful at once, it will help them. 


To 


— 
_ 4 
| un _— - CS CO 


— —_ 
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To ſtay a Looſneſs. 


AkeSage,and dry it on the fire between 

two diſhes, and then put it in a lin-| 

nen bag, and bt upon it as hot as you can 
ſuffer it, and cgptinuc it till you find caſe. 


þ 


Py ee a OC AO——o——_ T——_———— — — 
—_—_— 


A ſingular Medicine that the Marks of the 
Small Pcx be not ſeen. 


* Ake a piece of fat Beef being through- | 
ly powdered, and boyl it a great] | 
while, then take a good quantity of the fat-| 
teſt broth, and ſirain it, and put thereto a| 
quantity of red Roſewater, and beat them 
well together a good while, and when the| 
Pox begin to itch, anoint two or three times! 


4a day herewith till they be clean gone 3 and; 


when the party is throughly well, let them 
take the broth of lean powdered Beef, 
and mingle it with white-Wine, and ſo let; | 
them waſh their face therewith, and it ſhall | 
bring it to the ſmoothneſs and colour, as it 
was before; in any wile keep not the throat 
nor face too hot. 


To 
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To dry up the ſmall Pox. 


Ake half a pint of new cream, and as 
| much Saffron as will make it of a deep |. 
| | [Saffron colour,and boyl them together half a 

quarter of an hour, and keep it in a glaſs, 
and when the Pox begin to wheal, warm 
| | [ſome of the Oyntment in a ſawcer, and an- | | 


noint them with a feather twice. a day till 
they be dryed up. 


— 


| [Dr, Eagleſtones cure for the ſmall Pox or 
| Meaſles. | 


T Ake a quart of Ale or Beer, and fecth 

it ina skillet, and put thereto a good 
handful of Fenne], and fix or ſeven Figs, 
ſcraped and cut in pieces, two good ſpoon- 
fuls of Anniſeeds, and a little Saffron, put 
all theſe to the drink,and let them ſeeth to- 
i [gether till the liquor be more than half con- 
ſumed, and in the ſeething ſcum it clean, 
and ſirain ir into a baſon, and when it is 
cold make a poſſet of the ſame drink, and 
; [uſe to drink this often warm, and it will 
| cauſe the diſeaſe to come forth, 


i | - 


| 
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A moſt excellent Medicine that the ſmall 
Pox be not ſeen in the face. 

V Hen the ſmall Pox are cleanly come 
| forth, and that they begin ro dry, 
take Sperma Ceti and warm it in a ſawcer, 
'and with a feather anoint all the places, 
often times in the day, as often as it drieth 


up, that no point of the Pox or any other 
ſpot ſhall be ſeen, 


———— 


Ake alittle Saffron and dry it by the 
fire, beat it into a powder, and fo boy] 


it with a little Milk, and drink thereof 


_ 


To keep the ſmall Pox out of the throat, | | 


- TOI It mewn; 
COn— 
—_— 


| morning and cvening, and it is excellent 
) both to keep them out of the throat and to 
bring them kindly out, that they be not 
within the body to endanger them. 


qp_— 


An Oyntment for the ſmall Pox when they 
begin to change at top and to prevent holes, 


Proved. 


Ake a piece of fat ruſty Bacon, and 
L ſcrape away the outlide very pure, 


q then 


ms, 
ga 
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[then tye it to a ſpit, and ſeta pewter baſon} - 
with fair water under the ſame, and let the| 
Bacon drop therein, and when the fat of it 
| is dropped away, then with a ſpoon beat 
that and the water together a quarter of an 
hour, then let it ftand till it be' throughly: 
cold, then put the water out, and put thef 
Card into another diſh-of fair water, fo do-! 
ing for four times, * then-'after in like fort 
| [three times, with red Roſe-water, then put- 
| [ting the water from i it, being thorowly, put 
it up in a Gallipot when you will uſe it 
melt it, and with a'F eather anoint the Face} 
| [day and night, once in'a quiarter of an __ 
| [till the Scabs be clean off,, and afterwards as 
| [long as there remaineth any ſcurt. { 


© : | 
To keep the ſmall Pox ont of the Eyes, | 


”—_ 


—_—>” 


a. Ad. 


Ake a blade or two of the biggeſt Saf-ſ 
| » fron, and put that and. Womens milk|, 

together, and: ſo let it be half an hour, and| 
| then with a Feather anoint every quarter} 
| lofan hour the out-and inner ſides of the cye-], 
| [lids-round about as long as it is thought any 
| [Pox will come out; this: will preferve. the] 
Eyes from all danger : uſe. the lix: to thef 
noſtrils that the breath be _ ſtop od. 


| 
| 


8: OB er _ 
} 
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| 
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| 

| 

| 

s 

| | {.4n excellent one for the ſmall Pox when 

Wit YT they bave appeared and the party taken cold, 

| | F Approved, 

| || z Ake a good handful of Camomile, and 

a! not the flowers. but the leaves, then 

Willl' Iceth the ſame and make Poſſet-drink there- 

WH | of, and let it talie very ſtrong of the Camo- 

Wil Jmile, but take the Curd away, then drink a| | 

i | good draught thereof very hot four or tive 

| q*irnes, or. as often as need requireth, untill| 
| Jthe Pox appear again 3 this -is alſo very ex- 

| jen to ſtay any looſencſs in the bodyzit it 
ſhould be too bitter you may put a lictle | 


Pee” in it. 


—_ cc 


A Medicine to drive out the ſmall Pox. 


| 

[ 

| 

| Ss 
t| 

| 

| 


It | ( 
[| [ Ake of diſtilled Taragon' water eight| |, 
a {poonfuls,. and put thereto ſix grains|| |, 
Ti! | fof Bezar or Unicorns-horn, or for want of|| |, 
ff || thoſe two, put ſo much Saffron, but the 0+|| | 
c 

F 

h 


_— 


ther is the better :; let it be warm, double 


| 
| | the portion as you ſee cauſe, raking nothing 
i "© {an hour before, noran hour aſter, 


I Loon tr—_—_ 
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Another of the ſame, and to preſerve from! 
being Infefted. | 


Pake a quart Of new milk, put thereto 

half a-penny- worth of Engliſh Saffron 
powdered, boyl it till it be ſirong and yel- 
low, gift thereof a good draught warm' in 
the morning faſting take itevery nine days 
three mornings together, mixed with Ivo- 
[| [ry and Harts-horn, of - each a ſmall ſpoon= 
| |ful. Uſe it as long as you fear Infection. |} 


a 


| = e9 
Dr. Stephens for the Gout. Proved. 


'FAke two pound of Virgins Wax, off 

Bores greaſe half an' ounce, of Sheeps 
ſuet two ounces, of Neatsfoot Oyl twoſ 
ounces; of Plantan and Roſc-water each: 
t itwo drams, Spike-water one dram, of Dra- 
5]| [gon water half an ouncez as much of Bo-] 
Ul rage-water, and Dr. Stephens's water, two. 
*| |Nutmegs, twelve Cloves, and fome Mace]! 
© [of the beſt, beat them ſmall together, and}: 
| [put them into a pot>' and boyl it over a foft] 
fire untill it become a Salve then 'chafe 
| [the place where the party is grieved as hot: 
1!] [as he may ſuffer , and then ſpread it on a| 
G 2 tine| 
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| fine linnen cloth, and lay it upon the place 


iThe Counteſs of Mounteagles excellent Me- 
$ dicine for the Cramp. Proved. 


A oe —ADeenooee ans, 


{ix or cight days. 


| A 


Ake a handful of the Herb call Per- 
riwinkle ſome of it beareth a blew 
flower, and ſome white, and alſo take a 
good handful of Roſemary tops, put them 


{| morning, and lay freſh at night. 


} 


4 Poſſet Driak for one that is heart-ſick to 
i remove it thence, thongh it be the Plague. 


bY | . 08 


TAke Ale and make Poſſet-drink thereof, 


ſeeth in it till it be ixong of it, and drink 
often thereof, 


into a Pewter diſh, and (et them upon coals;| 
dry them and turn them very often, and] ; 
i when they are very hot, lay them upon the] | 
{ place that is ſo taken with the Cramp, and| | 
I bind a cloth upon them, when you go to. 
| bed, and this will help you, take it in the] 


© andclarific it, then take Pimpernel and| 


Remedies|| 


_ = 


>” en 


” 


fo 


Remedies againſt the Falling Sickneſs, 


do Ravens Eggs taken with the juyce 
of wild Rue, and the juyce of Miſleto. 


To avoid Phlegm, 


drink thereof firſt and laſt, as warm as you 
can ſufler it. 


_——_— 
Wr. 


— ——— —_——_ 


| 


inward barks of the Sole, of the Bramble, 


tity, and fo much as will ſuffice according 
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Ake Powder of Harts-horn, drink it} 
with Wine, it helpeth that diſeaſe : ſo } 


Egg, and a little ſmall Ginger, Hyſop, red | 
Mints and Sugar, let theſe ſeeth altogether, 


| A very good remedy to ftay a looſneſs that | 
hapneth in Child-bed. } 


I* 


Irfi in the water you mean to ufe quench | 
a gad of ftcel ſundry times, then take : 


and of the young Oak, »f each a like quan- | 


to the liquor you intend to make; if you | 
uſe three pints of water, a pretty handful of |. 


| 
| 


Ake clarified Poſſet-drink, and put | 
thereto ſweet butter, the yolk of one | 


b 


of ICC . — CS 
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each bark will ſerve finely ſcraped 3 when 
they are well boyled, and one pint is waſted, 
ſtrain your liquor, and make it into A]- 
mond milk, with unblanched Almonds 
finely grown, then with well boyled Tyy 
thicken your Milk, and other Rice-broath, 
ard ſcaſon it with Sugar & Cinnamon firely 
beaten, let the party forbear drink as much 
3S may be, and cat thereof once in two or 


will ſerve. It (he have any gripe in her 
belly, I wiſh this to be uſed, which I know 
to be fingular good for any ſtoppage by 
ſudden cold in Child-bed, Gather a great 
deal of Camomilez and heat it well between 


and when the moiſture of the Herb js ſome- 
what ſpent, ſtrew in a handful of Cummin- 
ſeed, and ſprinkle it now and then with a 


[little Malmſey, and fo being a little dryiſh, | 


| 


| Put it into a thin bag, and aPPly it to the 
' belly 2s hot as may be ſuffered, and as it 
 cooleth, warm it again, till ſhe have caſe: 
inſtead of Malmſey you may ufe Muſcadine. 


| This hath been many times proved. 


For 


three hours, a little at once, as her ſtomach | 


two Chargers upon a Chatindiſh of coals, | | 


—_—— 


—_—_ 


or 
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| 


| it have done boyling, then take a quan- 


wet it in beer, and lay it where the! 
knock is, and as it beginneth to} 
dry, lay on a freth a good while together, 


—— —— — 


Pd 


For a Wen. 
Ake Stone Lime and put it into water till 
tity of it, and mix it with ſome barrel Soap, 


laying them both ona cloth, let it be appli- 
ed toit, and it will cat away the Wen, 


— Os, 


Mr, Potter Chirurgion. His cure for a man 
that is burſten, 


F:.-; | 
Ake the roots of baked Fern, and the 


roots of Elecampane, of each a like 


| quantity, waſh and pare them clean, cut | 


' them as ſmall as you can, and ſtamp them 


ina morter as fine as you-can, and temper | 
it with Oyl of Bay, and two ſpoonfuls of 


Oyl of Exeter, and when you have made 


For a knock, or bruiſe in the Face. 


"Ye piece of brown paper, and| 


{ 


þ 


| 


—. tl. 
_ 


— ——— — —_—— 


G 4 the | 


| 
| 


jtemper them together 3 and when they are 
[well tempered, put in two ſpoonfuls of 
!Pefcolion, temper all theſe together 3 and| | 
Jjuſe the ſame as you did the former Salve : 
when you take off the Plaifter, you muſt | 
{lay fine cloaths under the bolſter of the 


. 
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the Salve, ſpread it upon his Cod to his Bel- 
ly, and lay the Plaiſter upon the hole, and 
remove it every two dayes, and then for the 
ſpace of ten days, you muſt uſe another 
Salve or Plaiſter as followeth. Take a quar- 
ter of a pound of 

and the white of three or four Eggs, and 


Truſs, untill the skin be grown. . 


"RF - 7 OT 


OW 


A Medicine to deſtroy Warts. 


Ake Radiſh root, and ſhred it thin, and 

put it in a pewter diſh, and caſi falt up- 

on it, and cover it with another diſh, and 

ſhake the ſlices up and down, and take a 

piece thereof and rub the Warts therewith, 

then thow away that and ule another, fo 
three or four times a day. 


To 


To take away Corns. 


Ake Hogs greaſe that is not tricd, and 


away. 


— 


To take away Freckles or Morphew.. 


it ſelf, it will clear the skin and take away 
all. foul ſpots. 


— 


— 


The Lady Nevil for a fore Breaſt, by cold 


feſtring of the Milk. 


and the yolk of two new laid Eggs, and 
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Ake four ſpoonſfuls of May dew, and |: 

one ſpoonful of the Oyl of Tartan, | 
mingle them together. And waſh the pla» | 
ces where the freckles be, and let it dry of} 


Ake of Beans and linſeed,. of each} 
little handful, dry them and beat them þ: 
to powder, then take a quantity of Milk, 


boyl them together, and put in the powder | 


beat it with a Pelile, and ſpread it up-F 
on a plece of white Cotton on the rugged | 
ſide, and bind it on the Corns, dreſling, it | 
once or twice a day, and it will wear them |} 


P, 


G5 of | 


{twenty four hours before you begin to uſe 
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of beans and linſeed, and boyl it toa Poul- 
teſs, and lay it to the breaſt as hot as may 
be endured, and it will both draw and hea] 
itz dreſs it twice a day. 


———_— 


Defef or decay in the Sight. 


Ake of red, or rather of white Roſe- 
| water half a pint, of Lapis Calami- 
i naris half an ounce, Lapis Lucius as much, 
beat them both to powder, and finely ſearſe 


mix whole Cloves, Plantain water half a 
{ quarter of a pint, of the Drugs .of Aloes 
as much as a Walnut beaten to powder and 
| tinely ſearſed, ſhake them very well together 


| half zn hour or more, then let them ſtand 


tit, ſtop it cloſe, and it will be good for a 


yearz when you uſe it you muſt put in a| 


drop with a quill into the corner of the Eye 
{and let the party lean back a quarter of an 
| hour; uſe it morning and evening. 


To 


Dr. Soper his water for a fore Eye, or any| | 


them, the dropping of Dale, Rhenniſh| 
Wine half a pint, Honey half a ſpoonful, | 


—_—  . - -——_ 
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To take a white rkin from the Eye that came| 
by ſome blow,though a quarter of a year 


fince. 


Ake the Gall of a white Cock Chicken, | 

and a drop or two. of Lite Honey, | 
mingle them together in a Sawcer on a few 
Embers, and drop it three or four times a 
day into the Eye. y 


SA 
C——————_— 


_ _ 


For breaking out of young Childrens heads. | 
TY Butter and Salt, and fry it toge-| 


' ther till it be black; ' and when itis 

cold, anoint their head. Or elſe take | 

pure Sallat Oyl and Vinegar, and beat them 
together, anoint the place morning and | 
evening till they be whole. Whey made 
with Agrimony and Scabious, and Worm- 
wood is excellent to clear the blood. _ 


An excellent Medicine for a Scald or Burn 
aewly done. 


| as you can get, and ſtrain it through a 
thin old cloth, and therewith anoint the 
Place two or three times a day, and every 

time dip the cloath in the 'Horſe- dung» fo 
firain it, and bind it to the ſore all day and 
night, it will cure you, 


_—_—_— 
— 


T E——_— 


The Counteſs of Arundels Drink for the 


5 carvey. 


Uh of Fumitory and Scurvey-grals, 
that which grows by the Seaſide, of 
 cach twelve little handfuls, of Brooklime 
| three little hanafuls, of Watercreſſes(ix I it- 
! tle handfuts, waſh and dry them very clean, 
| and ſtamp them, and hang them in three gal- 
 lons of firong Beer or Ale; when it is ftale 


dinner, and another half an hour before 
you £0 to bed, the more exerciſe you uſe 


—_—_— 


D —_———— 
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Ake Horſe-dung newly made, or as new} 


drink a good drau, ht in the morning, faſt-| 
ing an hour after, another an hour before| 


after | ; 


noe”? y 


Ta 


| each two drams, let them be beaten very 
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aſter it the better, it is needful to be well' 
purged, before you take this drink or any| 
other, tiſe it three weeks. or a Moneth: to- 
gether, if you cannot have green Fumitory,' 
uſe it dry. | 


—_—. 


——_ 


Paracelſus his Plaifter called Emplaſtrum] 
Fodicatonum Paracelfi,; good for many 
Diſeaſes herein mentioned ; tranſlated out 
of Latine into Engliſh. | 


"Ake of the four Gums, that is to ſay, 
Galbanum, Opoponax, of each one 
dram, Ammoniacum, and Bdellium., of 


{mall, and put them in ancearthen pot lead- 
ed or glazed, pouring upon the fame very 
good Vinegar of Wine, and let them ſoxe-| 
main a day and night, then boyl them in 
the ſame Vinegar upon a great fire, that the 
Gums may melt, and when they be 
throughly melted, pour out the ſame hot]. 
into a bag» wring or preſs the ſame, that 
they may be well cleanſed from the dregs, 
which dregs muſt be caſt away, take the 


ſaid Liquor ſo firained out, and let it boyl} J| 


till the Vinegar be waſted, and utterly eva- 
porated 
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porated in the boyling you muſt continu- 
ally ſir it without ceaſing, left the Gums be 
burned, keep this very clean and covered, 
that nothing fall into it, then take Oyl 
Olive two pound, new Wax half a pound, 
and let them be put into an earthen pot, 
well leaded or glazed of a ſufficient bigneſs, 
ſet the ſame on a tire of coals, and let them 
melt at leiſure 3 at the length put into it 
a pound and halt of Lithargy beaten into 


'very fine powder, ftirring it continually 


ili a tick or.Spatula by little and little,un- 


till it be throughly mixt together, and the 
'matter be a tawny colour; afterwards take 
the aforeſaid Gums that were firſt boyled, 
/and put the quantity of a nut into the 
aid matter, and fo by little and little at ſe- 
,veral times, put into it ſuch a like quantity 
'of the Gums at each time, till the Gums be 
'all put in, and mixt well with the other 
things,and melted. And you muſt take more| 
withal, leſt the matter be overmuch hcat- 
ed, and boylover and run into the fire,for 
it is very hot of it ſelf; afterwards put in the 
things following intoit; of the two kinds 
of Ariftolochia rotunda, Calaminaris , 
Myrrhe and Frankincenſe, of each one 
dram, , beat them into fine powder, that 
are to be made into powder, and put them 


—_ 


into 


\ 
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into the ſaid matter, and pour on it one 
dram of Oyl of Bays, and put therein laftly 
four drams of white Turpentine, boyl them 
and ſtir them about continually with care- 
ful diligence,and when you will know whe: 
ther it be ſufficiently ſodden, put a little 
thereof into cold water, and if- it be not (0 
ſoft that it cleave to your fhngers,it is well: 
otherwiſe it muſt boyl longer, then take it 
from the fire, and pour it into a bafon full 
\of water, and when it is well cooled, that 
you may handle it, anoint your hand with 
Oyl of Camomile or Roſes, and knead it 
well three or four hours, and lay it up in 
a cleanſed veſſel, it will laſt above fifty years 
and be then as good as at the firſt day it was 
made. | 


— Cl 


—— 


| The Virtue of the Emplaiſter ont of Paxacel- 
ſus. 


| | i is good for old or new ſores; it drieth; 
| | cleanſeth, and breedeth good fleſh, it 
' confirmeth and comforteth, it healeth more 
'in a week than other in a month, it will 
not ſuffer any ſore to putrekie or corrupt, or 
any dead or evil fleſh to grow 3 for Sinews 
cut, bruiſed, or pricked with a Thorn ors 
| other 


mo. 
— 


| 
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otherwiſe, it is moſt excellent it draweth 
out of wounds, Iron, Wood or Lead, and 
other the biting of venomous Beaſts; it 


| [cauſeth all kind of impoſthumes or Biles to 


ripen, if it be laid thereon 3. and it is moſi 
excellent againſt the Canker and Fiſlula, 
the Shingle or Saint Anthontes fire 3 and al- 
ſo a ſoveraign and ſpeedy help againſt all 


{pains to aflwage all aches, and for all kind 


of wounds 3 alſo I Thomas Porter have 
found often experience, it is fingular and 
ſpecial help for bones out of joynt, by lay- 
ing one or two plaiſters, or three at the 
(moſt: I have healed in fourteen dayes Arms 
out of joynt,{o that thoſe parties have ſaid 
[they have had no pain nor weakneſs after. 
| Alfo for thruſts you muſt not tent them, un- 
leſs they matter before you come to them, 
but only lay of this over it, and two Plai- 
ſters is commonly ſufficient to heal it, or 
any other ſore or ſwelling ; but if dead fleſh 
be in a ſore before this plaiſter be laid on, 
it will not defiroy it, but it muſt. be pluckt 
out 3 but if it find none it will ſuffer none 
to breed. When you lay up this Plaiſter, 
put it in oyled paper or oyled leather, or 
both, it will keep it the better from over- 
much drying, and you mult lay it out of 


the Sun and Wind. | 
f For 
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For the biting of a mad Dog, or ſtinging of 
an Adder. 


Ake a handful or more- of Hazle-Nuts; | 

a quarter as much of Rue, with a 
Clove of Garlick, ſtamp them all together,} 
then take the Juyce, and put alittle Treacle 
toitz and if it be a man that is ſiung or 
bitten, give it him to drink in Beer or Wine, | 
or Ale; but if a. Dog, give it 'in milk 
then take that from whence the juyce came 
and-bind it to the place which was bit or 
ſung, 


For the biting of Snake ol 


GTimp Garlick, and lay it to the place 
that is bitten. | 


—— — 


— 
- — 


Me, 


Dr. Lukeners, for one that is flung with 


Waſps. 


Ake a little Plaiſter of Treacle, and 
lay it upon the place that is ſo ſtung, 
and it will help it. 


An 


uit PG HAN ap ne 
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An Oyutment for a great or hard Belly, by 
| Ague, Worms, or Spleen. 
T's: the fineſt common Wormwood, 
Garden Tanſcy,Featherfew, Laven- 
| der, Cotton, Southernwood, unſet 
Leeks,blades and all, parch leaves,herb grace, 
of each one little handful, waſh them and 
dry them, then take a good pound of Bar- 
rows greaſe, and ſtamp all in a wooden dilh, 
then ſet them eight or nine dayes in a Cel- 


lar, or low place till they have a hoar all 
over them, then break them all together, 


them on a foft” fire; and let them boyl a 
good hour, then ſtrain them- through a 
clean cloth into a Gallipot or glaſs, and ſo 
keep it for a precious Oyntment, it will laſt 
a year well; when you uſe it, you muſt 
warm it, and anoint the belly of the Pati- 
ent morning and evening. Proved by Mrs. 
Foyce, Widow. 
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\ 
| 


and put them into an earthen pot, and ſer | 


_—— 
_ Y 


i 
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The old Lady of Oxfords Oyl of Exceſter, 
which is good for all manner of cold Gouts, 
Sciatica, and all manner of aches in the 


ved, 


Ake one pound. of Cowſlip-flowers! 


will cover them, let them lye jn it till J#xe 
in aglaſs, then take Calamint, Hearb John, 
Sage, Agrimony, Southernwood, Pellitory 


therfew, the tenderneſs of the Ivy and 
Broom- flowers, of each one little handful 3 
ſtamp them all together well, and then in- 


main fourteen or fifteen hours, then put 
near ſwim, ſo boyl it together on a ſoft fire, 


and ſtir it well till the rawneſs and wet- 
neſs of the Oyl be gone, then firain' it 


Fleſh and bones, and alſo for Bruiſes. Pro-| + 


picked out of their cafes, gathered in| 
. | April on a fair day when the dew is gone, | 
and ſouſe them in Oy] Olive, ſo much as| 


F 
of Spain, Roſemary, Wormiwood,' Penni- |; 


royal, Lavender, Cammatnile, Hirſe, Law=|, 
rel leaves,flower of Lillies, Pelitory and Fea-| 


fuſe them in white-Wine, ſo that they may | 
be covered all over therein, ſo let them re-|} 


them in Oyl Olive ſo that the liquor may| 


EIF TOWNENPE rs anne TE TFT an OO meer a—— 


through a Canvas cloth into a pewter diſh, 
or glats, for earth nor wood will not hold it 


and! 


—— 
— —— 


# 
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and uſe it for a ſingular good Oyntment, 
and above all other approved. If there be] 
any pieces in the pan which the faid Oyl is| 
boyled in, it will run out, after the herbs arc 
once hot 3 it muſt be continually ſtirred 'on 
a very-little fire, no more than an Egg will 
abide without breaking. . 


& 
C——— 


Fo make a Sear-Cloath againſt Swellings and 
Aches. Approved. | 


Ake Bloom flowers two little hand- 

fuls, red Bramble leaves one little 

: handful, this Bramble beareth but 

| three leaves together, and groweth- low on| 
the ground, take it off on the middle leaf, 
a piece of unwaſhed Butter, and pound the 
herbs aforeſaid with two or three Cloves, 
| and then boyl them in Butter, and ſtrain, 
and take a piece thereof with a little piece 
of Wax, and being melted together, make 


a Sear-cloath with it, alſo take Oyl of 
Broom, Bramble, and Butter, and temper 
it with a little Aqua vite; it is good againſt 
Aches, to be uſed and rubbed on the Aches 
in the morning, but not at night. | 


The. 
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The Lady Leonards green Oyntment. 


Ake'red Sage leaves, and Rue, of each 
one pound, the youngeſt Bay leaves 

and Wormwood, of each half a pound, ga- 
ther theſe in the heat of the day, pick them; 
waſh them not, cut them ſmall, and beat 
them long in a fair Morter, then take half 
a pound of Sheeps ſuet hot from the Sheep, 
mince it ſmall, and put it to the herbs, beat 
it together till ic is all of one colour, then 
put all into a clean bowl, put it to a pottle of 
the beſt Oyl Olive, work all theſe well un- 
till all become a like ſoft, then put it into 


an earthen pot well ſtopt for eight dayes 3| 


then with a ſoft fire {eeth it in a fair pan,put 
to it four drams of the Oyl of Spike , when 
it is half ſodden; being ſodden, ſtrain it 
through a clean Canvas into clean- Gallipots 
topt cloſe with Parchment and double 


ſheeps leather , anoint the place grieved | 
therewith, rubbing it every day before you | 


leave.it, if you put a clean warm cloth after 


you have anointed - the place: thereon it is | 
better : this is made only /in (May, and will | 
laſt many years being cloſe ſtopt, and cool| 


kept. LE, 


B The | 


4a”. - 
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The Lady Smiths remedy to bring 4 young 
Child again when it is born. 


| T ake alittle Coventry Blew thread,burn 
it, and hold ic to the Childs Noſe, that 
| the ſmoak may 20 up. 


——— h__ 
— 


[0 bring aray the efter-burden, although a 
day or txy0 after the delivery. 


PAK Rye and crede it as you do Wheat 

for Furmity, and make a Caudle of it; 
ſo let her drink a good draught once or 
twice, This is proves. 


PCI SONY 
P —— ” SY — Re 
| 


FREE 


For one bound in body, though a woman with 
| Child. 
} 
| 
Ake a plot of white-Wine, a quarter of 
. a pint of Damask Roſe-water, ' twenty 
Damask Prunes, forty Raiſins of the Sun 
1 ſtoned, a little whole Mace, and a few An+ 
niſceds tied in a cloath 5 let theſe boyl lea- 
ſurely 


_— "TY Py _— 
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ſurely together, and put thereto either Su- 
garcandy or fine Sugar, and when itis boil- 
ed to a Syrup, take out a little of it, and 
ſtrain it through a fine cloath with a little 
Manna, and put into the Syrup and let it 
fimmer together a good while then put it 
into a glaſs, it will keep good a good while, | 
as half a year, and when you have occafion 
to uſe it, you muſt take one of the ſaid 
Prunes, and two or three Raifins, and eat 
them.in the morning faſting, and -take a 
ſpoonful alſo of. the ſaid Syrup fafting. two 
or three hours after the ſame. 


tee 


wh 


Dy, Atkinſons Glyſter for the Wind. 


"— 4 


T Ake Camomile, Millows, Violet leaves, 

Bert-leaves, Bean and French Barley 
one little handful, of Fennil-ſeed and. An- 
niſeed each two ſpoonfuls 3 boyl all. theſe 
together with a Rack of mutton till the fleſh | 
be very tender 3 then take a pint of the fat- 
teſt liquor ſtrained, and put. into it two | 
drams of the Oyl of Rue, or - Oyl of Ca- | 
momile, and for want thereof a little diſk: |. 
Butter melted, two drams of courſe Sugar, 
and one or two yolks of Eggs. 


- e— 


- 


I, 
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To bring away a dead Child or after burden, 


Ake Saffron, Mace and Cinnamon beat 
them to powder, and ſearſe them, and 
take of the powder a juſt quantity, give as 
much as will lie upon the point of a knife 
in Ale, Beer, or one ſpoonful of what they 
belt like. 


—_—_— 


A gentle Purge which taketh away a Tertian| 


Agae, being given the fourth fit. Proved, 


Ake a dram of Rhubarb, and infuſe. it 
- in Succory water {ix ſpoonfuls, three 
hours together on a very gentle fire, then 
ſtrain it, and put in it half a dram of Syrup 


of Rhubarb, three ſpoonfuls of Syrup of| | 


Roſes, and a ſpoonful of Cinnamon water, 
take this faſting after the fourth fit when 
they are not ſick; if this be too weak to 
purge a ſirong body, add thereunto two or 


three drams of the leaves 'of Sena, with a|| 
few Fennel ſeeds to quicken it more if it be| 
alwayes made with this addition, it is the | 


better. 


| 


The|| 


—_ 
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The Lady Gorings Water for an Ague, fick- 
neſs or foulneſs in the Stomach, and to 
purge the Blood, 


Take dung of a FOR Ye” that .is kept 

in the ſtable when it is new made, 
mingle it well with Beer and a little Ginger, 
[and a good quantity of Treacle, and dittill | 
[in an ordinary till ; give of this pretty | 
——_— to drink. 


nth of 


—_— 
—_— 


j 


| The Lady Gorings Remedy for a Burn 
or Scald. 


| 


'F Ake Hogs fat, or Seam made of it, melt 
it, but let it not boyl, put into it the 
white of a ncw laid Egg, or two well bea- 
ten and ftirr it continually on Embers till 
it be like an Oyntment; keep it for your 
\uſe, anvinting the ſorc twice a day with it. 


—— wood emer ett trer tt es ret 
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[he Lady Gorings Remedies for a ſharp 


Urine. 


Bo: —_—_ water with Liquoriſh, till 

it be ſomething ſtrong of it, boyl alfo 
in it a pippin or two; when it is boyled, 
put in alſo ſqme brown Sugarcandy, 
fdrink of it every morning faſting a pretty 
draught. 


' h OD 


Ford eafneſs. Proved, 


Þ he-= Linſeed Oyl and Aqua vite, ſhake 

them together in a glaſs bottle, and ſet 
jir in the Sun a moneth or fve weeks, ſhake 
fit well every day, and when you uſe it, put 
a little into the car, and ſtop it with a little 
{black Wool. 


ere age AUS 


"s 


\ 
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An approved Receipt to ſtop bleeding at the 
Noſe, Wonnd or Cut, in Man or Beaſt. 
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Ake the flax of a Hare, the Moſs of 


an Aſh tree, and powder of Bolear- 
monick, chop them together, and wet, 
[them a little with fair water, and put it in- 
to the Nottril that bleeds, and ſtir it not in 


twenty four hours 5 it it be of a cut or 
wound, look firſt if there be not little pieces 
'of looſe fleſh or skin that hangs if there 
be, clip it away, or elſe the blood will not 
Ray, then lay the aforeſaid Medicine to it, 
and fiir it not in twenty four hours, 


mans ra —_— — 


The Lady Nevils Remedy for the Stone. 


Ake the Herb Aurca or Gold Wire, 

dry it and keep it all the year, and 
every fall of the Moon take a ſpoontul of 
the Powder in fix ſpoonfuls of Milk and 
water, and one of white-Wine, or you may 
take it in Plantain water, or'Vervine water, 
or any that is good for the Stone, it is ailo 


| pod to take it inthe fit. 


| 


et PER 
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The Lady Mildmayes Drigk for a Cough 
| or Cold, 


Take of Liquoriſh ſcraped and fliced, 
| of Anniſceds rubbed and bruiſed , of 
Raitins of the Sun ſtoned, of Figs ſliced, 
of Hyſop tops, of each, one little hand- 
; ful, and a great handful of Coltsfoot boy] 
iall theſe ina gallon of running water until 
| two.or threc parts.2re conſumed, then firain 


Fit, and ſtir it in three or four good ſpoon- 
fuls of Honey take this in the morning 
faſting, at four a clock in the afternoon, 
and when you £v to bed, four ſpoonfuls at a 
time warm. 


 ————_—< oO oc OOO 


Melancholy, the Preparative. 


Ake of the roots of Parilcy , Fenn1l , 
Bruſcus, Sparagus, of each four oun-|| 
| <5, the ſeeds of Fennil, Anniſe, and] 

araway, of each a dram and halfz of the/Þ 
bark of Capers and Tamarisk, of each. an! 


OO I—>—_— , —  ———I——<——-——-—+ oo. 2 —-—— 2 


Mrs. Chaunce her Receipt for the Spleen and 


cen TT Ouererr oro OY Tor ure wary ew —_— 


j 


ounce and half,of the leaves of Mugwort:Bo. 
| | rage, 


| 
q 


_ 


| 


rage, Buglofs, of each one little handful, of 


handful 3: boyl all theſe things in three pints 
of - Conduit water till half thereof: be-con-' 


Rhubarb in powder or fliced, of each four 
cunces, then let it ftand all night, and the 
next day. clarihe it, and after put to- it the 


cam Ducle, each two ſcruples, take of this 
in the morning, faſting fix ounces, and as 


| two dayes together,then take the purge fol- 
lowing. | 


| ; 
f 


| Arr, Chaunce her Purge. 


T"Ake of Senna three drams, of Epithi- 


mum and Polypody of the Oak, cach | 


two drams, of Fennil, Anniſfe, and Cara- 
way feeds, each a dram and a half, Cardus 
(red two fcruplis 3 boyl themall in a fufhci- 
ent quantity of Conduit water,untill it come 


:o three ounces, then puttoit of Rhubarb] 


'adram and half,intuſed in Succory water,cf 
' the Syrup of Auguſtanus, and fyrup of harts- 


7 2 tongue 


— —— 
A 


=== = 
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much an hour before ſupper, take it thus 


Cetrarch and Diqamum each of one little} 


ſumed, then ſtrain it and put to it Syrup of | 
Harts-tongu?, and Syrup of Succory, ard | 


Spices of Le<tificans' Galeni, and Diamuſ- | 


2 
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tongue each one ounce, to make a potion, 
and take it three times every third day 
[take one of theſe, and rake it at night when 
[you go to bed, of Diaſcordium two fſcru- 

ples of Alkermes diflolyed in Borage water 
one dram. 


—— 


i Mr, Powel for the Stone and Cholick, 


| T \ke the quantity of half an hazel-nut 
' & kernc] ot Mithridate, and ſo much 

. black Sope, and mix them together, and| | 
itake a broad Onion and cut off the top,] | 
{and make it ſomewhat hollow, and put the 

! black Sope and Mithridate in it, and cover 

it with the piece you cut off, wrap it in 
ipaper, and rolle it in embers until it be ve-|| 
iry (oft, then put it between two linnen 
icloaths warm, and Jay it to the Navil, and 


| 
ſpin the clothes upon the back; (o uſe it till 


| you tind caſe. 


| 


Mr. 


* 4 iv 9s ttt Ah at. oe. 


we EEE IC TOTS OY OED TEE 4A WE ES WITS ee tet et 


{ 


|| Phyſical and Chirurgical Receipts. 163] 


Py 


| 
Mr. Rowland Haughtons Receipts for the; . 
cure of the Stone, 


Ake Arſcmart, otherwiſe called red 
ſhank, and diftill it, and take it in 

the evening when you are warm in bed, to 
the quantity of half a pint, and the like in 
the morning a little before you riſe, about 
ſome four times, then take Barberries, and 
take the outlide rind of them and beat them 
into very tine powder and take evey morn-| 
ing and evening, and drink either a draught | 
of the ſaid water or ſmall beer after itz con-| 
tioue this, and it will cure you. 


— 


_ 


' For an Ague congealed, or #uÞh, into a Wo- 


mans Breaſt, 


| 3 mortar, and ſtamp them as ſmall as = 


FJ Ake a quantity of ſtone-Honey , and 
the ruſtieſt Bacon you can get, Smal- 
 laze, Alzxander red Cole, Marigolds with 
' black ſeeds of Grounſe], Plantain , and 
' Sage, of each a quantityz put all theſe in 


4 
[ 


| H 4 can} 
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can, then lay the Salve upon a piece of 
white Leather, and to the place where you 
| would have the Brealt break3 the plaiſter 
i muſt be ſpread upon the rough {t1de of the 
; Leather. 


—————— 


m—_ - 


| 
An avproved Medicine by the Lady Bray for 
the Agze falling into any part of the Body. 


chop then: ſmall, then flap them and put 
thereto a quantity of Barrows greaſe, and 
ttamp chem all rogethier, then boyl them . a 
{ g00d ſpace, {lirring it continually untill it 

wax green, then firain itz and when you 
ul: thercof, take fome in a ſave r, and a- 
jnoint the place with a teathcr 2gainfl the 


fire. FF 


{ ; The 


Ake of Parſlcy one little handful, 


af 


tfour a clock in the afternoon, ;and_ before 


Int oe ot res 
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The Lady Arunde's ſpecial Remedy for the 
Stone, Back, or Stomach, or to make a 
I oman conceive. | 


[ 
5 
; [ 


Ake the roots of Sea- holly, ( it grow- 
eth by the Sea-fide like little Trces| 


of halt a yard long, ſome name 
them Eringoes ) and make it in firup, and 
cat of it in the morning faſting, -and at 


——— OR 
—— 


you take it, take ſome gentle Pills, but once| 
in the beginning, LT 


The Lady Dicres Medicine proved, for the 


Stone ard Strangury. * 4 
FT Akeblack Bramble berries when they| 

'  bered, Ivy bcrries, the inner pith of} 
Aſhen Keys, Eglantine-berries, the Nut 
Reys» the ruots of Filipendula, of all thefc ' 
a little, Acorns,-and the ſtones of ſlocs,: 


nt 


of each a like quantity, but not. fo much} 


of cithcr of theſe as half of any of the otiuer 5). 


dry- all thcſe in Platters in an Oven, 1i!! 


} 


they will be beaten to powger, (:;-4 4a, 
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Cromel-ſeed, Anniſeed, Saxifrage, Alex: 
ander , Parſley, Coriders, Fennil-ſeeds, 
| the ſeeds of each of theſe the like quantity 
of the firſt, and dried it in like ſort,then bear 
all together in the like ſort to tine powder, 
then take Liquoriſh fair ſcraped the belt 
you can get, as much in quantity as al} 
theſe, and beat it fine, and mingle it with 
the powder, and keep it cloſe from the 
| wind,and fo uſe it morning & evening with| 
poſſet-Ale, with Time of the Mount boyl- 
ed in it, make your poſſet-drink with white- 
Wine, or other drinks and when you cat 
any pottage or other broth, put ſome of 
the powder in it if you be fore pained, and 
if you have a ſtone, it will come away in 
| ſhivers, and if it do fo when you drink, 
your water is clear, take this drink follow-| 
{ing» and it will leave no corruption or un-| | 
cleannels in the bladder. 


- << —_ EeEooom ey 


The Drink. = 


Ake Roſemary and wild Time, and 
ſeeth them in running water with| |, 
as much Sugar as will make it ſweet , boy] 


2 froma quart to a pint, uſe the quantity 
of 


+ _—_ Do — —_ PN R—_—_—_ Er 
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nings, fix or ſeven ſpoonfuls at a time. 


OC — — — 
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Mr. Eldertons Medicine for the extremity of 


[quantity of the three powders, and put 
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of the Herbs to your diſcretion, ſo that it 
may ſavor them well, and uſe it nine mor- 


—_— . 


TY 
| 
« 


the Cholick and Stone. 


T Ake Aſhen Keys, and dry them in 1 

Oven, take out the kernel from the 
husks, beat them into powder, and fearſe 
them tine and keep it; then take Eplantine, 
berries, dry and beat them as the other}. 
then take of them with a feather, then 
ſearſe it as above take Houſesleck , dry 


and ſearſe it as the other, take a little 


them together, take Anniſeeds and Liquo-| 
riſh, of each a little quantity, dry them 
ſeverally and powder them, being five: 
ſearſed, put them with the othcr three] 
powders, a little quantity Of both , andj 
take a ſpoonful of theſe powders or lels, 
and mingle al! together, and put into it 
three or four ſpoonfuls of white-Wine or 
Ale, and drink it in the morning, faſting} 
one hour after it; thus drink it once in 
fix dayes, or elſe when you are grieved, 
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' and you ſhall never tind pain of the Cho- 
lick nor Stone. The ſeed of great Nettles 
mult be beaten to powder, and mixt with 
them, and it will be bctter. 


—— — 
——— 


For a Pin or Web in the Eye far gone, 


| Þ = the marrow of a Gooſe-wing,” 


and mingle the powder of Ginger 
_ therewith, dreſs the Eye therewith 
two or three times a day. | 


C©CDPYC— 


A Medicine for the Eye-aching, or redneſs 
thercof, 


Fake a Vio! pla's, and fill it full of 
fair running water, and put into it 


fine Sanguis Draconis, the quantity 


of a Hazle-nut, it will help the eye, 


For 
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| || | For ſore Eyes that come from hot humors, 


Ake Elder-lcaves, and chafe between 
your hands, and lay it to n Nape 
of the Neck. Þ 


—ſ_ A", 


For wall Pin and Web in the Eye, ſo it be taken 
before the fight be quite extinq 


Ake a little handful'of three leaved graſs, 
that hath the fign of the Moon in it, 
| as much roots and leaves of Dalics, and ſe-| 
ven or eight.corns of Bay-ſalt, beat all theſ: 
together, then ftrain them through a cloth, | 
and take two-ncw laid Eggs, and beat the|. 
whites of thzm a good while, thenlet them 
ſtand a quarter.of an hour, and :then- take 
off the froth clean, and take the clear of the | 
i Whites, as muchas the quantity of the juyce 
| of the ſaid herbs, then take the quantity of |. 
two Hazle Nuts of Engliſh Honey. and ſtir] 
them together, and let the party be Jaid up-| 
right, then drop three drops with a feather | 
' into the Eye,and Iye ſtil] a good while after 3|. 
| this mul be uſcd at leaſt twic2 a day. 


| 


For |' 


"S———— 
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For red Eyes, Pearl, Pin, or We9. 


T Ake Verjuyce that is made of Grapes, 

and put it morning and evening into 
the ſore Eyes ſome will put a little Salt 
With it. 


Pimples in the Face. 


Ake of Plantain leaves four little hand- 

fuls, and of Mallows or Tanſey one 
little handful, of Cinquefoil halt a little 
handful, and as much of Strawberry leaves, 
there muſt be this quantity of every ſort ; 
when they are pickt clean, then take a pottle 
of nzw Milk from the Cow, and put it in a 
fil}, with the ſame Herbs, untill it be drop- 


may keep it a whole year in a glaſs, when 
you uſe it wet a cloth in ſome of it, and 
waſh your face at night in bed, and often jn| 
the day 3 the beſt time to fill it is in May, 


Dr. Friers excellent Remedy for heat, and| 


] 
! 


ped a quart, then let it drop no more3 you| 


EET 7; REI wet RE troy modtnocoag ont nite Bonne = . 
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| For heat and ſcurf in the Face. 
| 
| 


B Ein a pint of Cream as thick as can 
be ſcummed, then take of Cammo- 
mile one little handful, pick, waſh, and ſhred 


i ſec the Oyl come tothe top; then let it boy]| 


it very ſmall, then put it into the Cream,and 
let it boyl very ſoftly till it comes to an Oy], 
never ſtirring it after the putting in the 
Herbs at fhrſt, but ſcum it clean when you 


a little falter, and (ſtrain it through a fine 


linnen cloth, and then anoint the face there- 
with. 


Pu —— — 


A very good Medicine for a Tetter, 


Ake red Dock roots, waſh them, ſcrape 
them, and cut them into-flices, and lay| 
them in white-Wine Vinegar a night or a 
day, and then uſe it to the place grieved, 
waſhing the place with the root, and the li- 
quor many times. | 


TE TS 


RY 


"TT *Ake a D:crs foots. and take the Mar- 
row thereof, and anoint the Nipple 
therewith. | 


_—_c 


To dry up Milk in a Womens Breaft, 


temper them together, and anoint 
the Breaſt therewith, laying a brown Paper 
betwixt them, and fo-do as otten as: the 
paper drieth, till the Milk be dricd up3 
this 15 alſo 200d to keep the Apgue out of 


——— — OE — 


To mahe a woman. have a Nipple that bath. 


noac, and would give ſuck. 


Akea wicker bottle that hath a little! 
© mouth, and fill it fall of hot water, 
and flop it cloſe till the bottle be through! 
hot,' 
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To thin the rawneſs of a womans Nipple, 


| TFT" Ake a quanty of Aquz vite, and a 
| quantity of {weet Butter, melt and} 


the Brealt. | 


= 


0 . 


| Phyſical and Chirnreical Receipts. I73 : 


| hot, then let out the water, and ſet the 
| mouth of the bottle cloſe to the Nipple 3 as 

long as there is any heat in the bottle it will 
cleave faſt. | 


——— — — 


— ——— 


To heal the Nipple of a Womans Breaft. 


Akea quantity of Cream, and put it 
into the juyce of Valerian ſtamped and 
lirained, and as much of the juyce of Sea- 

| | green uſed i in like ſort; boyl all theſe to-| 
gether till it come to be as Butter, then 
take:it and put it into a box, and anoint the 
Nipple therewith three or four times a day, 
and lay a Walnut-ſhell,or ſome other hollow 
thing over it to keep the clothes from it till 
it be whole, or elſe make a Poſſet-Ale of 
Allom,and lay the curd to the Nipple warm, 
till the Child doth ſuck, and then Jay on 


again. 


— 


A Medicine for IWorms in young Children. 


Ake a Plaiſter of white Leathcr, or 
| © brown Paper, and ipread it with 
) | Honey, warm it a little againli the fire, but 
 firft frew ſome of the belt Aloes = 
| there- | 


— -- ——— 
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thereon, then lay it all over the Stomach of 
the Child warm 3 the like Plaiſter js to be 
faid on the Childs Navil at the ſame time 


Plantain, and lay it on the Leather. 


— _ 
—— _ — 


Dr. Foſters Infuſion purging Choler. 


Ake Damask Roſes two ounces, of Rhu- 
| barb two drams and a halt of Spike- 
nard one ſcruple, of Orcin one Scruple, cut 
{all ſmall, and infuſe in a quart of quarified 
whey all night, in the morning ftrain gently, 


or Syrup of Violets. 


Dr, Foſters Infuſion purging Melancholy, 


| Jake Fumitory , Epithymum, flowers 
or leaves of Borage and Bugloſs, of 


Oak one ounce, Sena halt an ounce, Fennil- 
ſeed two drams, Whey three pints 3 infuſe 
and boyl to a quart, whereunto add two 
ounces of Syrup of Roles ſolutive 3 the doſe 
is half a pound, you may quicken a draught 
with a dram of Ele&uary of Roſes. 
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if you have no Honey, mix the juyce of|| - 


and put to it one ounce of Syrup of Roſes| 


(kh | 


cach a good half handful, Polypody of the] 


An 
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An opening purging Fuleb and cooling, for 
Choller and hot humours. 


'J Ake of Barley two little handfuls, and 

Savory with the roots, Maiden hair, 
Liverwort, Sorrel, each half a good hand- 
tul, of roots of Graſs, of Fennil, each half 
an ounce, of the four cold ſeeds, each twa 
drams, boy! them in a ſufficient quantity of 
Succory water unto ſixteen ounces, in which | 
infuſe half an ounce of Sena, Tamarindes 
and Polypody, of each three drams; Jalap| 
and HermodaG&ils, of each two drams, 
Fennilſeed, Anniſeed, and Liquoriſh, of 
each one dram, Currans bruiſed half an 
ounce, of Borage, Bugloſs, and Roſemary- 
flowers, of each one dram> infuſe theſe 
warm» then boyl them untill five ounces of 
the Succory water be conſumed, then ſtrain 
it, and add the expreſſion of four fcruples 
of Rhubarb infuſed in three ounces of Man- 
na, and Syrup of Roſes one ounce, of the 
Chryltals of Tartar one dram, mingle them; 
the Doſe is four or hive ounces every . morn- 


ing. 
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Dr. Mores Powder, or groſly prepared Drug, 
to be taken in Mornings, and after Meals, to 
mend Concoction, comfort the Brain, break! 
IVind, and maks ſweet breath. 


Ake Liquoriſh cut ſmall, Anniſecd 
| Comhits with one $skin of Sugar, of 
\each two ounces, ſwcet Fenn!!-teed Comhits 
with one skin of Sugar, Corianders prepa- 
|red, and Caraway-ſecd, of each one ounce 
of white Ginger, Cinnamon, -Calamus Aro- 
maticus, and Nutmegs, of cach one ounce, 
cut very ſmall, of the Lozenges of Aroma- 
|ticum Roſatum:; of Manus Chritiies, with 
,Chymica, Oyl of Cinnamon, Cloves and Lo: 
,7zenges of Diambra cut into ſmall pieces, 
,cach halt an ounce, to be taken about a 
ſpoontul at a time atorcſaid. 


— 
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| Lucatcllo's Balſomm, admirabie for all Wounds. 


| Ake Venice Turpentine one pound, 
Oyl-Olive three pints, Sack li:x (00n- 
als, yellow Wax onc pound, natural Bz}-! 

ſom half an ounce, Oyl of St. Johns wort, 
cd Sandcrs powdered, of each one ounce 
| wa{h- 


; 
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; wath the Venice Turpentine three times in 
'red Roſe-water, then ſlice the Wax thin, 

and ſet it-on the fire in a big skillet, and 
; When it is well molten, put the Turpentine 
toit, and ſtir them well together till they 
boy a little, take it off the tire, and let it 
cool till the next day, then cutit into thick 
ſlices, and pour all the water out of it, then 
ſet it on the tire again, and when it is mol- 
ten, ſtir it well, and put it into the aforeſaid 
Oyls, Sack, Balſom, and Sanders, and ſtir | 
them well rogether till they may incorpo- 
(Fats then let it boy] again for a ſhort ſpace, 
'take it off the tire, and ftir it well for the 
ſpace of two hours, that it may become 
chick, and when it is cold, put it up in {c- 
vera] Gallypots, and when you ule it, apply 
it tented into a acep and hollow wound : 3 
if it be only a ſlight cut, anoint the wound 
with it, and bind it falt on with the cloth. 


—— 


| 


| 
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} 


| 


A Purge by Dr. Mayhern, 


Ake of the beſt Sena bx drams, Rhu- 
barb two drams, Cream of Tartar half 

a dram, of ſweet Fennilſeed as much, and 
a little Cinnamon 3 infuſe all thcſe one night 


in half a pint of whi:c-Wine, in the mor- 


from meat and drink, and ſleep, and then 


ning let it boyl one walm or two, ſtrain it, 
and put of the beſt Manna an ounce, dif- 
ſolve it over the fire, then firain it again, 
then put to it an ounce of Salatine, Syrup 
of Roſes, ſo drink it, faſt two hours after | 


drink nothing but thin broth. 


—_— Teens | 


| 


An approved Medicine to beautifie the Face,or 
to take away pimples or heat in the Face. 


Ake a fair earthen Pipkin, and put 
into it a pottle of clean running wa- 

ter, and an ounce of white Mercury beaten 
to white powder, then ſet it on the tire and 
let it boyl untill one half be conſumed, and 

keep it cloſe covered ſaving when you ftir | 
it, 


a 
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it, then take the whites of ſix new laid Eggs 


| 


beaten half an hour or more, and put it into 
the liquor,after it is taken from the fire, you 
muſt put in alſo the juyce of Lemons being 
very good,and halt a pint of new Milk,and 
a quarter of a pound of bitter Almonds 
blanched and beaten, with half a pint of 
Damask Roſe-water 3 firain all theſe toge- 
ther through a (trainer, and let it ſtand three 
weeks before you uſe it, and I will warrant 
you fair. 


__ 


An excellent water for the eyes that are red 
or full Rheum, 


'J Ake young Hazle Nuts, when they arc 

ſo ſoft that you may thruſt a pin through 
them, ſtill them in a Roſe Gill, husks, ſhells 
and all, and with the water waſh your 
Eyes. 


To 


— —— ——_— 


'To cure a Wound, though the Patient be ne- 


| ver ſo far off. 


Ake a quart of pure Spring water, and 
put into it ſome Roman Vitriol and let 
it diflolve, then if you have any blood of 
the wound either in linnen or wollen, or 
tilk, put the cloth ſo blooded into the watcr 
and rub the cloth once a day, and if the 
wound be not mortal the blood will out, 
if it be, it will not. Let the Patient keep 
his wound clean, waſhing it with white- 
winez when ever you wath the cloth, the 
Party wounded (hall ſentibly tind eaſe ; let 
the cloth be conſtantly in the watcr. 


— <—<—o—— 
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| To make Oyl of Swallows, 


et 


7 Ake Swallows as many as you can get, 

ten or twelve at the leaſt, and put 
| them quick into a Morter, and put to them 
| Lavender , Cotton , Spike , Cammonmiile, 
| Knot-graſs, Ribwort, Balm, Valerain,Roſc- 
mary tops, Woodbine tops, {trings of Vines, 
French Millows, the tops ot Ale-hoof, 
Strawberry ſtrings, Tutſane , Plantain, 
| Walaut leaves, tops of young Bayes, Hy- 


| 


_ 


by, Violet leaves,Sage of vertue, fine Ro- 
man wormwood , Brooklime , 'Smallage. 
Mother of Time,of each of theſe a handtal, 
two of Camomile, and two of red Roſes, 
(beat all theſe together, and put thereto a 
quart of Neats-foot Oyl, or May Butter, 
ſtamp them all togethr, and beat them 
with one or two ounces of Cloves, and put 
them all together in an earthen pot, ſtop it 
very cloſe with a piece of dough round 
about, ſo cloſe that no air can come outz' 
ſet them nine dayes in a Cellar, 'and then! 
'take them out, and boyl them lix or eight 
' hours on the tire, orclſe in a pan of water; 
' but firſt oper, your pot, and put in half a 
pound of Wax white or yellow, whether 
'you will, and a pint of Sallat Oyl, and. 
tirain them through a Canvas cloth. 


CCC eo. co —_ — . — —— 


2 make Lead Plaiſter, 


(TJ Ake two pound and. four ounces Of 

the beſt and grecneli Sallet Oy], 
 |with a pound of good red Lead, and a 
Laagy of white Lead, beat them well into 

duſt, then take twelve ounces of Caſtle- 
ope, incorporate all theſe well together in 
a well glazed and great carthen pot , that 
I "the 
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the Sope may come pwnd, fer it on a 
{mall fire of coals the ſpace of one hour and 
{a half, always ſtirring it with an Iron ball, 
| or round pummel; then make your fire 
ſomwhat bigger untill it be the colour of 
4 Oy], then drop a little on the Board, and if 
tit cleave neither to your finger nor the 
{board, then it is enough; then take the 
[clothes and make them into what breadth 
{or {ize you pleaſe in Sear-cloth, let not your 
{cloth be courſe, but of a reaſonable new 
{ Holland, and when you have dipped them, 
} chen rub-them with a ſlick-ſtone, it will laſt 


as it will ſtick it is good. 


| | O—o—__——_— 


The Virtues of the Leaden Plaiſter. 


| two years, and the older the better, as long| | 


F it be laid to the fiomach, it provo- 
keth appetite, and taketh away any 
grick i in the (ame. 
{ 2. If laid to the belly it is a preſent re- 
medy for the ache. 

. If laid to the Reins of the back, it 
cureth and healeth the bloody Flux, the 


weakneſs of the back. 
4. It healcth all bruiſes and ſwellings, 


running of the Reins, heat in the Liver, or 


| 
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them. 


without breaking of the skin,and being ap- 
plied to the Fundament, it healeth any di- 
ſeaſe there growing. 


v»D 


'| for the Eyes. 


7. The ſame laid to the belly of a Wo- 


p 


man, provoketh the Terms, and make apt 


for Conception, 


| 
} 
j 
| 
| 


| For the Stone and Gravel. 


Ake and dry the roots of red Nettles, | 
| make them into powder, and drink | 


a ſpoonful of powder in a draught of white- 
Wine ſomething warm, and it will break 
the Stone though it be never fo great, with 
ſpeeds uſe it every day untill the Stone and 
Gravel be all brokcn and conſumed. A thing: 
of {ina!l price, and great vertue. 
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7 it t taketh away aches, it breaketh Felons, | 
Puſhes, and other Impolthumes and healeth] 


5, It draweth out any running humor| 


| 6. The ſame laid to the Head is good 


— 
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| 


{better than half an hour, then have ready 


; 
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A Drink, to purge the Fody, being very good 
for them that have the Scurvey, or are in- 
clined to it. 


| ke a pottle of fine running water, and 

a pint of Rheniſh Wine for a young 
body, and for an elder take a quart, ſet it 
on the fire, put into it three or four ſlices 
of Horſe-radiſh, a great handful of Water- 
creſſes and a handful of Brooklime, both a lit 


{tle bruiſed,ſlice in two or three OrangeSzOut- | | 


fides and iniidcs, let them boyl all together 


a greater quantity of Scurvey graſs bruiſed, 


or a Pint of the juyce of Scurvey-graſs 
ready ſtrained, and put into it the liquor, 
and ſect it over the fire again, then there will 
ariſe a curd, which being taken off, put into 


jthe drink when it is coid three or four Le- 


TONE, MOTC Or lcfs, as belt pleafeth the taſte, 


{{wecten it with Sugar, and drink a Wine 
{draught in the Morning, and at tour a clock 
lin the afternoon,and then walk and uſe ſore 


excrcile after it, The party that hath the 
Scurvey, and whoſe legs are much ſwelled; 
may put into the drink ſome Juniper berries 
bruſcd, halt an ounccor thereabour. 


_ 
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Dr | 


< 


tf 
{ 


T Ake - the black tips of Crabs Claws, 


| 
| T ake Liverwort two handfuls, Succory 


fix, Endive, Borage , Coltsfoot , of 
each fix handfulls, ſhred theſe finely, put 
them ina gallon of new milk, let them ſteep! 
all night, in the morning diftill them in a 
glaſs (till, then take three ſpoonfuls of red 


much ſugar of Roſes as will (weeten it. 


——_— 


To make Gaſcoin Powder, 


*” gotten when the Sun is in Cancer, ) 
pick out from within them all the fiſh 3 beat 
them to as fine a powder. as you can, then ; 
ſearſe it through a very fine ſcarſe, take an 
ounce of this powder, and put to it halt an 


ounce of: the Magiſtical of Pearl, and as 


much of the Magiſtical of Coral, mix them | 


| well together, then put a little Roſe-water 
in a glaſs, in which you muſt hang a little 


bergreece in another; let them hang in Roſe- 
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Dr. Bates bis Medicine againſt a Conſumption. | 


| 


Roſe-water, three ſpoonfuls of this water, | 
with halfa pint of red Cows Mi!k and as | 


Saffron in a bag, and a little Musk' and Am- | 


E424 water 


» 


| as 
3 
85 
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water two or three dayes, till the virtue of| 
them be gone into the water, then put your 
powder either into a ſilver Porringer, or a 
white earthen one, and put as much of the 
Roſc-water as will moiſten your powder, 
then dry it in the Porringer by a gentle fire, 
and fo wet your pewder three or tour times 
and as often dry it, after this make a Gelly 
as followeth. 

| Takea Viper alive in May or June, cut 
off his head and tai), above his Navel, pull 
toft his skin, and with a clean cloth rub it 
dry, and ſo you may hang them up, and 
take two of thoſe and ilice them fmal) 
with a little harts-horn, and make a Gelly 
of thern, you need not make much, then 
when your powder is dry, wet it three or 
four times with this Gelly, and as often dry 
jit,and at laſt put no more Gelly than will 
moiſten the powder, then make it up in 
balls as big and as little as you pleaſe, and 
dry them in a ſtove, and ſo keep them all 
the year. 

| Takeof this Powder twelve or fourteen 
; grains, either dry or in a ſpoonful of ſmall 
Beer, in which there 1s alittle Syrup of 
Clove-gilliftlowers. 


Certain 


Ph ical and Chirurgical Receipts. 1 87 


} 
1 
4 
Certain Plaiſters and their uſes. | 


LF Mptoft. Deminum two pound 5 it is 

good for all kind of bruiſes or bilcs:; 
or old ſores, &*c. | 
2. Emplaſt. Mellilot two pound 3 it is 
good for all forts of green wounds,or benifer 
or ſwellings, or to breed ficth being TOY 
ing. 

, . Diapalma two pound 3 it is a very: 
ne drying Plaiſter, and a good defenti ve 
to defend wounds from Intlamation, Ofce 
4. Oxicroceum tour ounces 3 it is an ex- 
traordinary good warming, Plaiſter for bxo- 
ken bones, or any cold cauſe; &c. | 


| f 


Certain Oyntments and their uſe, 


it is good to aſlwage pain, diflolve 
{welling or hardneſs. 
2. Unguentum Populeon ; it is a great 
cooling Oyntment for fire, or any great in- 
flamation, or any burning. 


cooling skinning Oyntment to mix with 
others, &c, 


Neuentum Daithea one half pound,| 


3. Unguentum Album tix ounces a fine| 


I 4 4. Un 
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4. Unguentum Nervinum four ounces , 
itis good for allcold cauſcs of the Sinews or 
Joynts. 

5, Ungaentum Tutie two ounces good 
for watring ſore eyes. 
| 6, Unguentum Baſilicon (even ounces ; 
good to fill hollow ulcers with fleſh, and 
apply a Plaiſter on the top of it. 

7. Balſom two ounces good for all ſorts 
of green wounds, being put in warm. 


Eo 


A Receipt of the Oyl of St. Johns-mort, 
'Ake a quart of the beſt white-Wine, 
infuſe therein pickt flowers of Saint 
Johns wort, then ſlow thoſe lowers very 
dry, and put in more into the ſame Wine, 
infuſe them again, ſo long that the Wine 
be very ſtrong and red coloured with the 
Saint Johns wort, then ſirain out the Wine 
iclcar from the flowers, put thereto a pint of 
the beſt Sallet-Oy), a quarter of an ounce of 
Ci nnamon bruiſed,a quarter of Cloves brui- 
i {ca, one race of very good Ginger ſliced, 
' one good handful of the yellow flowers of 
' Saint Johns-wort pickt very cleans boy] 
all theſe on a very loft tire,till the wine be all 
evaporated; 


hee 
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evaporated 3 when it is almoſt boiled, put 
one good ſpoonful of pure Oyl of Turpen- 
tine, let that boyl in it a little, ſo keep it 

for your uſe, the elder the better, | 


A Receipt for an extraordinary waſting for | 
the Back, and for the Stone and Strangmry, |” 
uſed by Fuſtice Hutton. 


Ake Plantain and Ribwort, diftill them 

in an ordinary Roſe Still z when. you. | 
have occaſion to uſe it, take Pippins and | 
rofte them,and take away the $kin and core, | 
and put them into the water, making there- |. 
of a Lambs-wooll- as thick as you pleaſe, | 
{weeten it with Loaf-Sugar, the ſweeter | 
the better, take thereof half a pint when|. 
you go to bed, and this do nine or ten} 
nights together, eſpecially when you feel, 
an heat in the Back, £ 
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For the Teeth. 


[* you will keep your teeth from rotting, 
or aching waſh the mouth continually c- 
very morning with juyce of Lemons,and at- 
| terward' rub your teeth with a Sage leaf, 
and waſh your teeth after meat with fair 


WaClCr. 


| To cure the Tooth- Ach. 


(I. Ake Maſtich and chew it in your 
mouth till it is ſoft as Wax, then 
ſtop your - teeth with it, it hollow, there 
remaining till it is conſumed, and it wil] 
certainly cure you. 
| 2. The Tooth of a dead man carried 
about a man, preſently ſuppreſſes. the pains 
of teeth. | 


J 


THE 


TABLE: | 


| Ches 10 take away. 70, 104. 


 & After-birth to bring away. F 56\ 


Agues of all ſorts to care. 30 55, 122,. 


156, 157, 164 | 


Ague in Womens Breaſts. 105, 163 |. 

Ambergreece tinCiure to make and uſe: 22 |: 

Amber pills for a Conſumption. 3] | 

Appetite to help. 594 

Almond Milk to make. 8o| 
B. | 


Back 10 ſtrengthen. 128, 165, 189 


Balſom moſt excellent, and its uſe, 91,92,118.| 


Belly hard to diſſolve. 150 
Biles and botches to cure. . 86, 107: 
Blood to cleanſe. 9, 157. 
Bloody flux to belp. IO1,103| | 
Bleeding at the Noſe #0" ſtench. I59.| | 
Breaths ſhortneſs to help, 5]- 
Breath ftinking to mend. 106,177 |* 
Burning to help. 59,100,157}: 
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Tring of a Snake. 149] 
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Breaſts ſore to heal. 82,104,141 

| Bruiſes to cure. | $7,100 

| Brften to help. 139 

Balſom Lucatelloes to make,& its virtues.176 

Bag reſtorative for the ſtomach, 33,56 
C. 

Anker to heal. 1C6 

Cock Water, 13 

| C holer to purge. 174,175 

Child to bring again when born. 154 


Conſumption to cure. 20,32,116,185 
Congh to take away. 5458,60,61,56,160 
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Conception to help, 165 
Coftiveneſs to remove. 154 

| Corns to take aray. 99,14 
136 


Cramp to cure, | 
] Chollick 10 cure. 43,62,95,101,102,167 
Cordial moſt excellent, | 6 


Cordial Water, © 2,11,14 
D. - 

TT \E2f1eſ7 to help. 100,158 

| Dropfie to cure, 1 ©, 62 

Drink for dry mouths. 127 

Digeſtion to procure, 6 

| | Diſeaſes ointed away. . = bÞ 


bag for the Liver, 89 
1 EleGnary for Paſſion of the Heart. 94 
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The Table. 


Eyes ſore to cure. 2 7,142,179 
Eyes full off Rhame, 17,3-1,105»179 
Eyes weak, to ſtrengtben. I25 
Eyes baving Pin and IWeb. 168,170 
Eyes redneſs to take away. 168 
F; 
' Ace ſwePd to aſſwage. 13 
Faces redneſs and Pimples to help. 52, 
| 170,171,176 
Face bruiſed, | 139. 
| Face fair to make. c _-—— —_ 
Faintneſs to take away. 128 
Falling ſickneſs to cure, 85,137 
Fevers of all ſorts to remove, 63,94,123,126 
' Fellons to cure. 46,9 
Fiſtuls to cure. 68,77 
Finger for to heal. | | 79 
Flnx or Iooſeneſs to ſtop. .  T2J 
Freckles to take away. I4T | 
| Fiſh to take by Angle. 103 
G. 
Aſcoin Powder to make. 185 
| Gont to cure, 135 
Golden colour without Gold to make. 109 
Green-ſickneſs to cure. 68,02 
Gravel to cleanſe. 183 


Gliſter for the Wind. 155 


The Table. 


id.. 
Air to grow thick, 96 
Hair to take away. 53 
Heart to chear. 84 
Head lightxeſs in ſickneſs. 70 
Head-ach to cure. II5 
Head- breaking out in Children. 143 
Hearts paſſion to take away. 136 
Hearing for its thickneſs a medicine. 43 
: | I. 
T4undies black and yellow to cure.71,72,101 
Tron to keep from ruſting. 108 
| R: 
Idzevs ulceration to cure. . 49 
Kidneys ſwoln to take away. 55 
Kings Evil to cure, I12 
L. 
Oofneſs to belp. 78, 120, 137 
Letters of Gold or Silver to make. 109 
M. 
\ FX 4nge in a Dog to care, Il5 
L Meaſles to cure. - 131 
Melancholy to ſuppreſs, 4, 160, 174 


/1egrim to cure, I14 
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The Table. 


Milk in women to increaſe 33, 108 
Milk to dry up 172 
Miſcarriage in Women to prevent 45 
Hothers riſing ts prevent = 
= EE 
N Avels coming out-t0 heal and 
Nipple to chin when raw 1724173 
Nipple to make when none 172 
Noſes ſhining to cure 52 
Noli me tangere | SI 
O. 
TL of Exceſter to make 73,151 
Oyl of Muſtard-ſeed, and its uſe 75 
| Oyl of Eggs ibid 
Oyl of Fennel, and its uſe | Ibid 
Oyl of Rue ts make and its uſe 76 


Oyl of Cammomile to make, and its uſe 76 
(1y1 of St. Fobns wort to make 126, 188 


Oyl of Swallows to make 180 

Oyntment green t0 makg 153 

Oxymel compoſitum to make 66 
P.. 

Allie to cure 6- 

Paracelſus Plaifter and Vertue 1.47 

Leaden Plaiſter, and uſe 191,182: 


Phlegm 
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The Table. 


Phlegm to void. 42,56,137 
Plague to prevent and cure, 1,16,23,28,29 
31,37,68,105,182 

Piles to cure. ; 34,07 
Powder moſt excellent to make. 18,72 
Small Pox choice Remedies. 28,130,131,132 
To prevent its pitting. | 133,134,135 
To prevent its Infefion, 135 
Pricking with a needle or thorn. 99 
Purge for Children of old men. 50,98 
Purge for Dr. Mayhern. 178 
Purges. 98,161 
Purging Ale. 2,89 
Purples to cure. 79 
Pain in the ftomach. | 47 

R. 
Heum to ſtay. 4.6 
Rickets to cure, 121,122 
Rupture 10 cure, 124 
Reſtorative broth. 40 
A 

Afﬀron to make. 17 
Sciatica to cure. 96 
Salve the chiefeſt, and its virtaes. 28 
Scurvy to cure, 144,154 


Scalding to cure. 144. 


E 


0 at 


The Table. 


Stinging of an Adder or Waſp. 149 
Syrup of Ale for the Whites. 93 
Syrup for ſmounding and the brain. 83 
Syrup for a Cold. | 25 
Syrup of Turneps to make and uſe, 8 
Syrup of Citron peels to make. 9,26 
Syrup of Pearmains to make, 22 
Silver letters without ſilver to make. 109 
Sleep to procure, 59, 97 
Speech in ſickneſs to move. 69} 
Spleen diſtempers to refifie, 118, 160 
Swounding fits to care. 128 
Stopping of the Stomach. 133 
Stomach weak to ſtrengthen. 116 
Stone inthe Kidneys to cure. 7,8,95 | 
Spirit of Caſtoreum, 19 | 
Stone in the bladder. 19,31,43,48,57,: 
$1,90,159,163! 
Strangery to belp, 165 
Stitches to cure, - 64,107 
Swelling to ſwage, I52 | 
Swallow t9 belp, 49 
FT. | 
Etter to cure. 20,171 
Teeth to make come without pain. 45 
Toath-ach to care, "El go| 
Thruſh in the month to remedy. 34; 
Throat ſore to cure, 42] 


Timpany to remedy, 63 
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The Table. 


| Women with Child to preſerve from Abortion. 


V. 
V Omiting to ſlay. 127 
Urine ſharp to cure. 158 
Urine to provoke. 95 
Uvula to draw up. 5O 
W, 
\ Ater to hold. 88, 129 
ater very precious, 17,26 
Dofior Stephens bis water, 20, 84 
Whites and heat in the Back, 90 
Water of life, © I5 
Warts to take away, 140 
Wen to cure, 139 
Wind to expell. 28, 34,74, 117 


Worms to kill and void. 74, 86,111,173 
Wounds to heal. 73,98,107,110,117,180 


| 116 
Women in Labor, a Medicine for ſafe De- 
liverance. $4,113,124 
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Of Conſerves, and Preſerves. 
C andying and A Wa-| 
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To preſerve white Pear-Plums or green. 


Ake the Plus, and cut the ſtalk 
off, and wipe them, then take 
the juſt weight of them in ſugar, 
then put chem in a skillet of 

water, and let them ſtand in and fcald, being 
cloſe covered till they be tender, they mutt 
not ſeeth when they be ſoft, lay them in a 
Diſh and cover them with a cloath, and ſtew 
ſome of the ſugar in the glaſs bottom, and 


put 


: A Queens Delight, | 


put in the Plums, ſirewing the ſugar over 
till all be in, then let them ſtand all night, | 
| {the next day put them in a pan, and let 
them boyl apace, keeping them clean ſcum- | 
med and when your plums look clear, your 
{yrup will gelly, and they are enough. It 
your plums be ripe, peel oft the skins before | 
you put them in the glaſs3 they will be the 
better and clearer a great deal to dry, if you 
will take the Plums white it green, do 
them with the rinds on. 


. 
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To preſerve Grapes, 


Ake Grapes when they be almoſt| 

through ripe, and cut the ſtalks oft,and 
ſtone them in the ſide, and as faſt as you 
can ſtone them ftrew ſugar on them 3 you! 
muſt take to every pound of Grapes three 
quarters of a pound of ſugar, then take: 
ſome of the ſower Grapes, and wring, the| 
juyce of them, and put to every pound of) 
Grapes two ſpoonful ot juyce, then fet 
| | them on the tire, and {till lift up the pan 
| | and ſhake it round for fear of burning to, 
| | then ſet them on again, and when the ſugar 
is melted; boyl them as falt as you can pol- 


_ and when they look very clear, and | 
the\ 
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A  Ducens Delight. 3 


the Syrup ſomewhat thick, they are enough. 


To preſerve Quinces white, 


N pound of your equal weights in Sugar 
and Quince, take a wine pint of water 
put them together, and boyl them as faſi as 
you can uncovered; and this way you may 
alſo preſerve Pippins white as you do Quin- 
CES. 


To preſerve Reſpaſs. 


iT Ake a pound of Reſpals, a pound of fine 

Sugar, a quarter of a pint of the juyce 
of Reſpaſs, ſtrew the Sugar under and a- 
bove the Reſpaſs, ſprinkle the juyce all on 
them, ſet them on a clear fire, let them 
boyl as ſoftly as is poſſible, cill the firup will 
gelly, then take them off, let them ſtand till 
they be cold, then put them in a glaſs. At- 
ter this manner is the beſt way. 


| 


Ake a pair and coar. them, and to every | 


l—— 
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T o preſerve Pippins. 


Ake fair Pippins, and boyl them in fair; 
water till they be ſomewhat tender, 
then take them out and peel off the $skin 
and put them into a fair earthen pot and co-| 
ver them till they be cold, then make the, 
Syrup with fair water and ſugar, ſeeth it, 
and ſcum it very clean, then being almoſt 
cold, Put in your Pippins, fo boyl them ſoft 
ly together, put in as much rine of Oran- | 
ges as you think will taſte them, if you have 
no Oranges take whole Cinnamon and | 
Cloves, ſo boy! them high enough to keep 
them all the year. 


To Preſerve Fruits green. 


PT ak Pippins , Apricocks, Pear-plums, 
or Peaches when they be green, fcald, 
them in hot water, and pcel them or ſcrape/ 
them, put them into another water not ſo 
hot as the firſt, then boy! them very tender, 
take the weight of them in Sugar, put to it 
as much water as will make a Syrup to co- 
ver them 3 then boyl them ſomething Ici- ; | 
ſurely, and take them up, then boyl the y-| 
rup till it be ſomewhat thick, that It will 


batten L |; 


—_— 


[and afterwards but three times a week. 
| Approved. K 


C— 
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batten on a diſh ſide, and when they are 
cold, put them together. | 


—_— 
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To preſerve Oranges and Lemons the beft way. 


Ake and boyl them as for Paſte, then 

take as much Sugar as they welph, and 
pat to it as much water as will cover them 
by making a Syrup,, then boy] them very 
leiſurely cill they be clear, then take them 
up and boyl the Syrup till it batten on the 
diſh fide, aud when they are cold put them 
up, &c. | | 


| ———_— Cee. a 


An approved Conſerve for a Cough or Con-' 
ſumption of the Lungs. | 


Ake a pound of Elecampane roots, draw 
out the pith, and boy] them in two wa- 

ters till they be ſoft > when is is cold put to 
it the like quantity of the pap of roaſted 
Pippins, and three times their weight of 
brown Sugar-candy beaten to powder,ftamp 
theſe in a Mortar to a Conferve, whereof 
take every morning faſting as much as a 
Walnut for a week or fortnight together, 
: 


m— A 
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| er upon fiſh to try them ſet them in a 
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To make Conſerve of any of theſe Fruits, 


V Hen you have boyled your Paſte as 

followeth ready to faſhion on the 
Pie-plate, put it up into Gallipots, and ne- 
ver dry it, and this is all the difference be- 
tween Conſerves. And fo you may make 
Conſerves of any Fruits, this for all hard 
Fruits, as Quinces, Pippins, Oranges and 
Lemons. | 


To dry any Fruits after they are preſerved, or 
C andy them, 
TJ Ake Pippins Pears or Plums, and waſh. 

” them out in warm water from the Sy- 
rup they are preſerved in, firew them over 
with ſearced Sugar, as you would do flow-- 


| broad earthed pan, that they may lie one 
1 by one. then ſet them in a warm Oven or 
Stoveto dry. If you will candy them with- 
{al, you muſt ſtrew on Sugar three or four 
times in the drying. 
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To preſerve Artichocks young, green Walnuts 
and Lemons, and the Elecampane roots or 


any bitter thing. 


der, and fhift them in their boyling 
fix or ſeven times to take away their bit- 
ternefs out of one hot water into another, 
then put a quare of Salt unto them, then 
tzke them up and dry them with a fair cloth, 
then put them into as much _clariftied Sugar 
as will cover them, theti' let them boyl a 
walm or two, and fo let them ſtand ſoaking 
in the ſugar till the next morning, then 
take them up, and boy! the Sugar a little 


'|put them up. 

Let your green Walnuts be prickt full of 
holes with a great pin, and-let- them not be 
long in one water, for that will make them 


. [or three Cloves in each of them. 
Set your Elecompane roots, being clean 


zen times, then dry them in a fair cloth, 
and ſo boyl them as is above written, take 
halt ſo much more than it doth weigh, be- 
Jcaulſe it is bitter, ec. | 
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= any of theſe, and boyl them. ten- 


[higher by it (elf, and when they are cold 


look black : being boyled tender, ſtick two | 


ſcraped, and ſhifted in their boylings a do» | 
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To preſerve Quinces white or red. 


T* Ake the Quinces, and coar them, and 
pare them, thoſe that you will have 
| white, put them into a pail of water two 
| or three hours, then take as much Sugar as 
they weigh, put to it as much water as will 
make a Syrup to cover them, then boyl your 
1 Syrup alittle while, then put your Quinces 
in, and boyl them as faſt as you can, till 
| they be tender and clear,then take them up, 
and boyl the Syrup a little higher by it ſelf, 
| and being cold put them up. And if you 
wil! have them red, put them raw into Su- 
gar, and boyl them leiſurely cloſe covered 
} till they be red and put them not into cold 
| WALCEF+- 


——— — _—_——— — mm 
_—— 


To Preſerve Grapes. 


Take the Cluſters and tone them as you 
| do Barberries, then take a little more 
Sugar then they weigh, put to it as much 
Apple water as will make a Syrup to cover 
(them, then boyl them as you do Cher- 
i rics as faſt as you can, till the Syrup be thick 
an 
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and being cold pot it: thus may you pre-| 
ſerve Barberries or Engliſh Currans, or any | 


kind of berries. 
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To Preſerve Pippins, Apricocks, Pear Plums, | 


and Peaches when they are ripe. 


T Ake Pippins and pare them, bore a holef 
| through them, and putthem in a pail] 
of water, then take as much Sugar as they | 


do weigh, and put to it as much water as 


will make a SyruP to cover them, and boyl| 
them as faſt as you can, (o that you keep| 
them from breaking, untill they be tender, | 
that you may Prick a Ruſh through them : | 
| let them be a ſoaking till they be almoſt 


cold, then put them up. 


Your Apricocks and Peaches muſt be ſto- |; 


ned and pared, but the Pear-Plums muſt 
not be ſtoned nor Pared. Then takea lit- 
tle more Sugar than they weigh, then take 


25 much Apple water and Sugar as will | 


make a Syrup for them, then boyl them as. 
you do your Pippins, and Pot them as you 
do the P pins likewiſe, &c. 
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| To preſerve Pippins, Apricocky, Pear-Plums, 
or Peaches green. 


Ake your Pippins green and coddte 

them in fair water, but let the water 
boyl firſt before you put them in, and you 
muft ſhife them in two hot waters before 
they will be tender, then pull off the skin 
{from them, and ſo caſe them in fo much cla- 
rified Sugar as will cover them) and ſo boy] 
them as faſt as you can, keeping them from 
breaking, then take them up, and boyl the 
ſyrup untill it be as thick as tor Quiddony 3 
then pot them, and pous the ſyrup into them 
before they be cold. 

Take your Apricocks and Pear-Plums 
and boyl them tender, then take as much 
Sugar as they do weigh, and take as much 
water as will make the ſyrup, take your 
green Peaches before they are- ſtoned and 
thruſt a pin through them, and then make 
ja ſtrong water of a{hes, and caſt them into 
the hot ſtanding lye to take off the fur from 
them, then waſh them in three or four wa- 
ters warm, fo then put them into ſo much 
clarified Sugar as will candy them3' fo boy] 
{them, and put them up, ©c. 
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be Pippins or Pears and prick them 


II 


— _ __ 


To dry Pippins or Pears without Sugar. 


lay them on a ſieves bottom, till they be 
dry in an Oven, but a drying heat. This 
you may do to any tender Plum. 


VU be —— 
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To make Syrup of Clove-gillyflowers. 


Ake a quart of water, half a buſhel of 
Flowers, cut off the whites, and with: 


tlez let your water be boyled, and a little 


let them ſtand cloſe covered twenty four 
' hoursz you may put in but half the flowers 
at a time, the ſtrength will come out the 
| better 3 to that liquor put in four pound of 
Sugar) Ict it Iye in all night, next day boy! 
it in a Gally-pot, ſctit in a pot of water, 
and there let it boyl till all the Sugar be mel]- 
ted and the Sugar be pretty thick, then 


| through cold, then glaſs it. 


_K 4 To 


full of holes with a bodkin, and. Jay 
chem in ſweet wort three or four dayes,then | 


a ſieve ſift away the ſeeds, bruiſe them a lits | 


cold again, tnen put in your Flowers, and! 


take it out, and Ict it ſtand in that till it be 


A Queens delight. 


To make Syrup of Hyſop for Colas. 


Ake a handful of Hyſop, of Figs, Rai- 
tins, Dates, of each an ounce, of Colli- 
pint half an handful, French Barley one 
ounce, boyl therein three pints of fair water. 


whites of Eggs, then put in two pound of 
tine Sugar and boyl it to a Syrup. 


ett 


To make Or ange Water, 


T Ake a pottle of the beſt Malaga Sack, 

and pat in as many of the peels of O- 
ranges as will go in, cut the white clean otf, 
let them ſteep twenty four hours 3 ſtill them 
in a glaſs (till, and let the water run into the 
Receiver upon fine Sugarcandy 3 you ny 
ſtill it in an Still. 


| 


A— 


To iy c Cherries, 


OS 


|'T Ake a pound of Sugar, diſſolve it in thin 
fair water, when it is boyled a little 
while, put in your Cherries after they are 
toned, four pound to one pound of Sugar, 
Jet them lye in the Sugar three dayes, then 
take them out of the ſyrup and lay wt on 
ICVES 
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to a quart, ſirain it and claritie-it with two| 
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Sun on ſtools, turn them every day elſe 
they will mould when they look of a dark 
red colour, and are dry, then put them up. 
And fo you may do any manner of Fruit. 
In the Sun is the beſt drying of them, put 
into the firup ſome juice of Raſps. 


To make juyce of Liquoriſh. 


Ake Engliſh Liquoriſh and ſiamp it very 

clean, bruiſe it with a hammer, and 
cut it in piecesz to a pound of Liquoriſh 
thus bruiſed, put a quart of Hyſop water, 
let them ſoak together in an earthen pot a 
day and a night, then pul the Liquoriſh in- 
co ſmall pieces, and lay it in ſoak again two: 
dayes more then ſtrain out the Liquoeriſh,, 
and boyl the liquor a good while. Stirr ir 
often 3 then put in half a pound of Sugar- 


graincs of Musk, as much Ambergreece, 
bruiſe them ſmall with a little Sugar, then, 
 boyl them together till ittbe goo and thick): 
ſtill have care you burn it not-3 ,then put it 
out in glaſs plates, and make it into round 
rolls, and ſet it inadrying place till it be 
ſtiff, that you may work it. into rolls to be 


cut as big as Barley-corns, ; and (6. lay them! 
| > BS On 


ems » a Hh a — 


fieves one by one, and ſet them before the' 


candy, or Loaf-Sugar fincly : beaten, four} 


i 


| 
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'on a place again : If it be needful firew on 
the place again a little Sugar to prevent 
thickning, ſo dry them fill if there be need 
and if they ſhould: be too dry , the heat of 
the fire will ſoften them again. 


F 

A Perfume for Clothes, Gloves, 
Ake of Linet two grains, of Musk 
| three, of Ambergreece four, and the 
Oyl of Bems a pretty quantity 3 grind them 
{all upon a Marble ftone fit for that purpoſe; N 
then with a bruſh or ſpunge rake them 
over, and it will ſweeten them very well 
{your Gloves or Jerkins muſt firſt be waſh- 
jcd in old red Rofe-water, and when they 
| arc almoſt dry, ſtretch them forth ſmooth, 

and lay on the Perfumes. 


— 


——_—__ 
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| To make Almond Bicket, 
TJ Ake the whites of four new laid Eges, | 
| and two yolks,then beat it well for an A 

ſhour together, then haye in readineſs a 
| {quarter of a pound of the beſt Almonds 
Jblanched in cold water, and beat them ve- 
jry ſmall with Boſe-wart, for fear of Oyling : : 
I ethen have a pound of the beſt Loaf-Sugar 
[= beatet, beat that m the Eggs a while, 


; then 
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{ſet the Syrup, and tie them up in Tifanies, 
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| 
Keg 


then put in your Almonds, and tive or fix: 
ſpoonfuls of the fineſt flower, and ſo bake 
| them together uporr paper plates, you may 
have alittle tine Sugar in a piece of tiffany 
to duſt them over as they be in the Oven, fo. 
bake them as you do Biskct. 


To dry Apricocky. 


= 


Irſt ſtone them, then weigh them, take 
the weight of them in double refined 


that a drop being dropped on a Plate it will 
ſlip clean off, when it is cold, put in your A- 
pricocks being pared, whilſt your Syrup is 
hot, but it is muſt not be taken off the hre 
before you put them in, then turn them in 


quarters of an hour; then take them out, 


one in a tiffany or more,as they be in bigneſs 
and whilſt you are tying them up, ſet the Sy- 


put your Apricocks into the Syrup, and fet 
them on a quick fire,and let them boy! as faſt 
as you can,skim them clean, and when they 


| look clear, take them frum the fire,” and Jet 


Sugar, make the Syrup. with ſo much water| 
as will wet them and boyl it up ſo high;] 


the Syrup often, then let them ſtand three| 


rup on the fire to heat but not to boy], then} 


_ 


} 
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them lye in the Syrup till the next day,then 
ſet them on the tire to heat,but not to boy]; 
then ſet them by till the next day, and lay 
| chem upon a clean fieve to drain, and when 
| they are well drained, take them out of 
the Tiffanies, and ſo dry them in a ſtove,or 
better in the Sun with glaſſes over them, to 
| keep them from the dult. 


— — 
| —_—_—  —— 


To make @ninces for Pies, 


\V Ipe the Quinces, and put them in- 

to a little veſſel of ſmall Beer 
when it hath done working 3 ſtop them 
cloſe that no air can get in, and this will 
keep them fair all the year, and good. 


A—— 


The beſt way to break, ſweet Powder. 


Ake'of Orrice one pound, Calamus| 

a quarter of a pound, Benjamin one 
half pound, Storax half a pound, Civet a 
quarter of an ounce, Cloves a quarter of} 
a Pound, Musk one halt ounce, Oyl of O- 
range flowers one ounce, Lignum Aloes 
one ounce, Roſewood a quarter of a pound, 


Ambergreece a quarter- of -an ounce. To 
every | 
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every pound « of Roſes put a pound of pow- 
der,the bag muſt be of Taffaty, or elſe the 
powder will run through. 


—  _ 


To make excellent Perfumes, 


'J Ake 2 quarter of a pound of Damask 
Roſe-buds cut clean from the Whites, 
ſtamp them very ſmall, put to them a 
good ſpoonful of Damask Roſewater, fo 
let them (iand cloſe Ropped all night, then 
cake one ounce and a q 'arter of Benjamin 
finely beaten, and alſo ſearſed, ( if you 
will ) ewenty grains of Civer, and ten 
grains of Musk mingle theſe with the 
Roſes, beating them well together, then 
make it up in little Cakes between Roſe 
leaves, and dry them between theets of Pa- 


Per. 


A Queens Delight. | 
To make Conjerve of Roſes boyled, 6 


Ake a quart of red Roſe-water, a quart| 
of fair watcr,boyl in the water a pound 
of red Roſe leaves, the whites cut off, the | 
leaves muſt be boyled very tender 3 then} 
| take three pound of ſugar, and put to it a 
pound at a time, and let it boyl a little be- 
tween every pound, fo put it vp in your 
pots. 


_— 


To make Conſerves of Roſes unboyled, 
; | \Ake a pound of red Roſe leaves, the 


whites cut off, ſtamp them very fine, 

take a pound of Sugar and beat in 
with the Roſes, and put it in a pot, and co- 
ver it with leather, and ſet it in a cool place. 


| | To make a very good Pomatum. 


Ake the fat of a young Dog one 
| pound, it mult be killed fo that the| 
| 


the 


A Bneens Delight. Ig 
blood ſettle not into the fat, then let the: 
outer skin be taken off before it be ©o- 
pened, leſt any of the hair come to the 
fat, then take all the fat from the inſide, 
and as ſoon as-you take it off fling it in- 
co Conduit Water 3 and if you ſee the ſe- 
cond skin be.clear, peel it and water jt 
with the other 3 be fure it cools not out 
of the water: you muſt not let any of 
the fleſh remain onit, for then the Po- 
matum will not keep. To one pound 
of this fat take two pound of Lambs 
caul, and put it to the other in the 
water and when you ſee it is coll, drain 
it from the water into a Napkin, and break 
it in little pieces with your fingers, and 
take out all the little veins; then tak«|. 
eight ounces of Oyl of Tartar 3 and pur 
in that firſt, ſtirring it well together, 
then put it into a Gallon of Conduit- 
water, and let it ſtand till night 3 ſhift 
this with ſo much Oyl and water, mor-| 
ning and eyening ſeven dayes together. 
and be ſure to ſhift it conſtantly 3 and 
'the day before you mean to melt- it) 
wring it hard by a little at a time, and 
' be ſure the Oyl and Water be all out of{ 
it, wring the water. well out of it with| 
a Napkin everytime you ſhift it 3 cthen| 
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put in three pints of Roſewater 5 let it tian 
cloſe covered twelve hours, then wring 
out that, and put it in a pint of freſh Roſe- 
water into a high Gallipot with the tcces J 
then tie it cloſe up, and ſet it -in a pot of 
water, and let it boyl two hours, then take 
it out, and ſtrain it into an earthen pan, let 
it ſtand till it be cold 3 then cut a hole in it, 
and Jet out the water, then ſcrape away 
; the bottom, and dry it with a cloth, and 
dry the pan; melt it in a Chafindiſh of 
Coals, or in the Gallipots ; beat it ſo long, 
till it look very white and ſhining 3 then 
with your hand fling it in fine Cakes upon 
white paper, and let it lye till it be cold, 
| then put it into Gallipots. This will be 
very good for two or three years. 


To make Raiſin Wine, 


Ake two pound of Raifins of the Sun 

| ſhrcd, a pound of good powdered| 
Sugar, the juyce of. two Lemons,+ 

one pill, put theſe in an earthen pot with a| 
|cop, then take two gallons of water, 
tet it boyl half an hour, then take it hor 
from the fire, and put it. into the pot, and þ 
| RE; cover | 
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cover it cloſe for three or four daycs, fitir- 
ring it twice a day, being ſirained put it in-| Wh 
to bottles, and ſtop it more cloſe, in a fort- 
night or three weeks it may be drunk 3 you 
may put in Cloves, Gillyflowers, or Cow-| 
ſlips, as the time of year is when you make | 
it; and when you have drawn this. from | 

| 


the Raiſins, and botled it up, heat two 
quarts of water more, put it to the ingre- 
dients, and let it ſtand as aforeſaid. This 'l 
will be good, but ſmaller then the other, the if 
water muſt be boyled as the other. = 
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To make Ratberry Wine. 


Ake a gallon of good Rhenifh Wine,| 

put into jt as much Rasberries very ripe 

as will make jt ſtrong, put it in'an earthen | | 

pot, and let it ſtand two dayes, then pour [1] | 
| 


your Wine from your Rasberries, and put 
into every bottle two ounces of Sugar, ſiop S 
it up, and kcep it by you. | 


- 
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The beſt way to preſerve Cherries. 


| Ake tac beſt Cherries you can get, and [| 
cut the lialks ſomething ſhort, then tor | 


- wha | 
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every pound of thoſe Cherries take two 
pound of other Cherries, and put them off 
their (talks and ſtones, put to them ten 
ſpoonfuls of fair water, and then ſet them 
on the fire to boyl very faſt till you ſee that 
the colour of the ſyrup be like pale Clarret 
wine, then take it off the fire and drain 
them from the Cherries into a pan to pre- 
ſerve in. Take to every pound of Cherries 
a quarter of Sugar, of which take half, 
and diſſolve it with the Cherry water drain- 
ed from the Cherries, and keep them boyl- 
ing very faſt till they will gelly in a ſpoon, 
and as you ſee the ſyrup thin, take of the 
Sugar that you kept finely beaten, and put 
It to the Cherries in the boyling 3 the fafter 
| they boyl the better they will be preſerved, 
and let them ſtand in a Pan till they be al- 
moſt cold. | 


A Tindinre of Ambergreece, 


Ake Ambergreece one ounce, Musk 
two drams, Spirit of Wine half a 
pint,or as much as will cover the Ingredi- 
ents two or three fingers breadth, put all in- 
to a glaſs, ſtop it cloſe with a Cork ard 


Bladder; ſet it in Horſe dung ten or; 
twelve | 
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twelve dayes, then pour off gently the Spirit 
of Wine, and keep it in a glaſs cloſe fiopt, 
then put more ſpirit of Wine on the Am- 
bergreece, and do as beforez then pour it 
oft, after al! this the Ambergreec will ferve 
for ordinary uſes. A drop of this will per- 
fume any thing, and in Cordials it is very 
good. 


To make Uſquebah the beft way, 


Er two quarts of the beſt Aqua vite, 
four ounces of ſcraped Liquoriſh, and 

half a pound of ſliced Raiſins of the 
Sun, Anniſeeds four ounces, Dates and Figs, 
of each half a paund, ſliced Nutmeg, Cin- 
namon, Ginger, of each half an ounce, put 
theſe to the Aque vite, ſtop it very cloſe, 
and ſet it in a cold place ten dayes, ſtirring 
it twice a day with a flick, then ſtrain or 
ſwecten it with Sugar-candy after it is 
rained, let it ſtand till ic be clear, then put 
into the glaſs Musk and Ambergreece; two 
grains is ſuſhcient for this quantity. 


To 
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To preſerve Cherries with a quarter of their 
weight in Sugar. 


Ake four pound of Cherries, one pound 
of Sugar, beat your Sugar and ſtrew a 
little in the bottom of your skillet, then pull 
off the ſtalks and ſtones of your Cherries, 
and cut them croſs the bottom with a knife 
let the juyce of the Cherries run upon the 
Sugar 3 for there muſi be no other Liquor 
but the juyce of the Cherries cover your 
Cherries over with one balf of your Sugar, 
boyl them very guick, when they are halt 
boyled, put in the remainder of your Su- 
gar, when they are almoſt enough, put in 
the reſt of the Sugar, you mult Jet them 
 boyl till they part in ſunder like Marmalade 
ſtirring them continually z ſo put them up 
hot intoyour warm Marmalade glaſſes. 


CE 


To make Gelly of Pippin. 
Ake Pippins, and pare them , and: 
to them as will cover them,and let them boyl) 


till all the vertue of the Pippins are out 3. 
chen fſirain them, and take to a Pint of that. 


Am 


quarter them, and put as much water | 


I:quor | 
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liquor a pound of Sugar, and cut long 
| threads of Orange peels, and boyl in it, | | 
then take a Lemon, and pear and flice it| 
very thin, and boyl itin your liquor a litlte 
'thin 3 take them out, and lay them in the 
| bottom of your glaſs, and when it is boyled 
| to a gelly, Pour it on the Lemons in the 
' glaſs. You mult boyl the Oranges in two or | 
| 


— TO — ———— — 


three waters before you boyl it in the gelly. 


Qs 


| To make Apricock Cakes. 


Ake the faireſt Apricocks you can get? 
| and parboyl them very tender, then 
take off the Pulp and their weight of Sugar, 
and boyl the Sugar and Apricocks together 
very faſt; ſtir thcm ever leſt they burn to, 
and when you can fee «he bottom of the 
 skillet it is enough,then put them into Cards 
ſowed round and duſt them with fine Sugar 
and when they are cold fione them, then 
turn them, and fill them up with ſome more 
| of the fame ſiuff; but you muſt let them 
ſtand for three or four dayes before you turn (i | 
them off the firſt placez and when you find 
Pres begin to candy, take them out of the 
Cards, duft them with Sugar again fo do 
ever when you turn them. 
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To preſerve Barberries the beſt way. 


Ir ſtone them and weigh them, half 

a pound of Sugar to half a pound of 

them, then pare them and ilice them | 

into that liquor, take the weight of them in | 

ſugar 3 then take as many Rasberries as will | 

colour it, and firain them into the liquor, 

then put in the ſugar, boyl it as faſt as you | 
can,then Skim it til it be very clear,then put 

in your Barberries, and that ſugar you | | | 
weighed, and ſo let them boyl till the skin| 

be fully riſen up, then take them off, and| 

Skin them very clean,and put them up. = 


To make Lonongee of red Roſes. 


BOY your ſugar to ſugar again, then put 

in your red Roſes being finely beaten! 
and made moiſt with the juyce of a Lemon, | 
{let it not boyl after the Roſes are in, but] / 
| pour it upon a Pye-plate, and cut it into, 
| what form you pleale. 
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To make Chips of Duinces, 


Irſt ſcald them very well, then ſlice them 

into a diſh, and pour a Candy Syrup 
to them ſcalding hot, and let them ſtand 
'all night, then lay them on plates, and| 
| ſearſe ſugar on them, and turn them every 
. 
' day, and ſcrape more Sugar on them till 
they be dry. If you would have them 
look clear, heat them in ſyrup, but not to 
boyl. | 


—_— —_ 
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Toa make Sugar of Wormwood, Mint, An- 
niſeed, or any other of that kind, 


| TJ Ake double refined ſugar, and do but 

wet it in fair water, or Roſe- water, 
and boyl it to a Candy, when it is almoſt 
boyled take it off, and [tir it till it be: cold 3 
then drop in three or four drops of the Oyls 
j of whatſoever you will make, and fiir it 
| well; then drop it on a board, being before 
| fifted with ſugar. 


PR 


To make Syrup of Lemons or Citrons. 


| 

Pare off all the rinds, then ſlice your 
Lemons very thin, and lay a lare of 
ſugar , 
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Sugar finely beaten, and a lare of Lemons 
lin a lilver baſon till you have fitted it, or 
as much as you mean to make, and (o let it 
ftand all night 3 the next day pour off the 
liquor that runs from it into a glaſs through 
' |a Tiffany ſtrainer. Be ſure you put Sugar 
enough to them at the firſt, and it will keep 

2 year good it it bc ſet up well. 


——_— 
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To make Fambals of Apricocks or Pincers. 


' & Ake Apricocks or Quinces, and Coddle 

them tender, then take their Pulp and 
dry it in a diſh over a Chatindiſh of coals, 
and ſet it on a ſtone for a day or two, then 
beat it in a ſtone Morter, putting in as much 
Sugar as will make a flift paſte; then -co- 
lour it with Saunders, Cocheneel or blew 
Starch, and make it up in what colour you 
pleaſe, row! them with battle doors into} 
long pieces, and tye them up in knots, and 
lo dry them. | 


To make Cherry Water. 


T Ake nine pound of Cherries, pull out 


the ſtones and ſtalks, break them with 
__Joor 


I 
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your hand, and put them into nine pints of | 
Claret-Wine, take nine ounces of *Cinna- | 
mon, and three Nutmegs, bruiſe them and 
put them into this, then take of Roſemary 
and Balm, of each half a handful, of ſweet 
 Marjoram a quarter of a handful 3 put all 
theſe with the aforenamed into an earthen 
pot well leaden; fo let them ſtand to infuſe 
twenty four hours ſo diftill it in a Lim- 
beck, keeping the ſtrongeſt water by it ſelf, | 
put ſome ſugar finely beaten into your glal- | ' 
fes. It your firft water be too Rrong, put 
ſome of the ſecond to it as you uſe it. It} 
you pleaſe you may tye ſome Musk and Am-| 
bergreece in a rag, and hang it by a thread{| 
in your glaſs. | G4 BY 
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To make Orange Cakes. 


AKe Oranges and pare them as thin as 

you can, then take out the meats can, 
and put them in water » let them. lye a-}] 
bout dn hour, ſhift, the; water, and: boyl! 
them very tender in three. or four. waters, 
then put them up, and dry them on a! 
cloth: mince them as ſmall . as: you can, 
then put them into a diſh, and ſqueeze 


all the juyce of the meat 'into them, and 
| ler | 


- 
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let them ſtand till the next day, take to eve- 
lry pound of theſe a pound and a quarter of 

| double refined Sugar. Boyl it with a ſpoon- > 
ful of water at the bottom to keep it from 
burning till it be Sugar again 3 then put in 
your Oranges and let them ſtand and dry 
{on the fire, but not boyl 3 then put them on 
glaſs plates, and put them in a fiove, the 
'  Jnextday make them into Cakes, and ſo dry 
; {themas faſtas you can. 


4. At. 
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To preſerve Oranges the French way. 


| 
| TR twelve of the faireſt Oranges and 
| beſt coloured, and if you can get them 
jwith ſmooth skins they are the better, 
and lay them in Conduit water fix dayes| 
Jand nights, ſhifting them into freſh water 
| morning and evening: then boyl them ve- 
ry tender, and with a knife pare them very 
| thin, rub them with ſalt, when you have 
ſo done, core them with a coring Iron,} | 
taking out the meat and ſeeds; then rub 
them with a dry cloth till they be clean, } 
and to every pound of Oranges a pound} 
and half of Sugar, and to a pound of Su- 
gar a pint of water; then mingle your 
Sugar and water well together in a large 
skillet or pan beat the whites of _] 


| —— Eggs, 
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| 
Epps and put that into it, then ſet it on 
Co AT hin, and let it boyl till it riſes, and|\ 
{train it through a Napkin 3 then ſet it on| ' 
the fire again, and let it boyl till the Syrup 
be thick, then put in your Oranges, and 
make them ſeeth as faſt as you can,. now 
and then putting in a picce of tine loaf 
ſugar the bigneſs of a walnut, when they | 
have boyled near an hour, put into them a 
pint of Apple waterz then boyl them a- 
pace, and half a pint of white-Wine, 
this ſhould be put in before the Apple-wa- 
ter, when your Oranges are very clear, 
and your Syrup ſo thick that it will gelly, 
( which you may know by ſctting them to 
cool in a ſpoon ) when they are ready to 
be taken off from the fire 3 then put in the 
Jthe juyce of eight Lemons warm into them, 
then put them into an carthen pan, and 
ſolet them fiand till they be cold, then put} | 
every Orange in a ſeveral glaſs or pot; if 
| you do but bx Oranges at a time, it is thej |} 
better. | 


the 4 |. Ah. 
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To preſerve green Plume. 


i 


He greateſt Wheaten Plum is the} 
beſt, which will be ripe in the midi of | | 
| i B ..... _—_— 


——— 
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Fuly, gather them about that time, or 1a- 
ter, as they grow in bigneſs, but you muſt 
not ſuffer them to turn yellow, for then 
they never be of good colour 3 being ga- 
thered, lay them in water for the ſpace of 
twelve hours, and when you gather them, 
wipe them with a clean linnen cloth, and 
cut off a little of the ſtalks of every one, 
' {then ſet two skillets of water on the fire, 
} {and when one is ſcalding hot put in your 
' {Plums, and take them from the fire, and 7 
cover them, and let them reſt for the ſpace = 
* lof a quarter of an hour; then take them 
up, and when your other skillet of water 
/ doth boy], put them into itz let them but 
' |Rayin it a very little while, and fo let the 
| {otherskillet of water, wherein they were 
| firſt boyled, be ſet to the hre again, and 
make it to boyl, and put in your Plums as | 
before, and then you ſhall ſee them. rivet 
over, and yet your Plums very whole 3 
then while they be hot, you muſt with your|. \ 
' Iknife ſcrape away the riveting 3 then take 

| |to every pound of Plums a pound and two 
;  founcesof ſugar finely beaten, then ſet a| 
En: pan with a little fair water on the fire, and] 
' {when itboyls, put in your Plums, and let 
| them ecth half a quarter of an hour till 


| {you fee the colour wax green, then ſet 
E--4£ them 


— 


\ _—_— , 
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'|wherein you will preferve, and ſo put in 


Q_ 
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them off the fire a quarter of an hour, 
and take a handful of Sugar that is weigh- 
ed, and ſirew it in the bottom of the pan 


your Plums one by one, drawing the liquor 
from them, and caſt the reſt of your Sugar 
on them ; then ſet the pan on a moderate 
tire, letting them boyl continually but very 
ſoftly, and in three quarters of an hour 


the greenneſs of your Plums, and thickneſs 
of your Syrup, which it they be boyled 
enough, will gelly when it is cold 3 then 
take up your Plums, and put them into a 
Gallipot,but boyi your Syrup a little longer, 
chen {train it Into ſome veſſel, and being 


they will be ready, as you may perceive by | 
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blood-warm, pour it upon your Plums, but 
ſtop not the pot before they be cold. Note 
alſo you mult Preſerve them in ſuch a pan, 
as they may lye one by another and turn of 
themſelves and when they have been tive 
' or tix daycs in the Syrup, that the ſyrup 
' grow thin, you may boyl it again with a 
lictle ſugar, but put it not ro your Flums 


ſcaldings and one boyling. 


9 To 


till they be cold. They muſt have three | 


at —_C_— 


jon your Plums ſcalding hot, and let them 
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Lhe a pound of the ſmalleſt Cher- 


To dry Plams. 


Ake three quarters of a pound of Su- 

g3r to a pound of black Pear Plums 

or Damfins, ſlit the Plums in the Creſi, lay 
a lay of Sugar with a lay of Plums, and 
let them ſtand all night; if you ſtone the 
Plums, fill up the place with Sugar, then 
boyl them but gently till they be very ten- 
der, without breaking the skins, take them 
into an carthen or lilver diſh, and boyl your 
Syrup afterwards for a gelly, then pour it 


acre Ss rt ney ws 
ftand two or 4 -vG UAYES, ten ICS UIICHL UC 


put into the Oven after you draw your 
bread, ſo often untill your Syrup be dried 
up, and when you think they are almoſt 
dry, lay them in a ſieve, and pour ſome 
ſcalding water on them, which will run 
through the fieve, and ſet them in an Oven 


afterwards to dry. 


PET 
—— 


To preſerve Cherries the beſt way, bigger 
then they grow naturally, &c, 


rics and boy] them tender in a pint of 
fair 


—— 


vi 


do 


{with a lay of Cherries, and a lay of Sugar, 
[then pour the Syrup of the other Cherries 


[is thick and of good colour, then take them 


| may pot them up. 


—— 
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fair water, then firain the liquor from the 
ſubſtance, then take two pound of good 
Cherries, and put them in a preſerving pan, 


about them, and ſo let them boyl as faſt as 
you can with a quick fire, that the firup} 
may boyl over them, and when your firup 


up, and let them ſtand a cooling by parti- 
tions one from another, and being cold you | 


——_S 


To Preſerve Damfins, red Plums or black, 


Ake your Plums newly gathered, and 

take alittle more Sugar than they do 
weigh, then put to it as much water as will | 
cover them; then boyl your firup a little 
while, and ſo let it cool, then put in your | 
Damfins or Plums, then boyl them leiſure- 
ly.in a pot of ſeething water till they be 
cender, then being almoſt cold pot them 


UP. 


Th 
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| To dry Pippins or Pears, 


Ake your pippins, Pears, Apricocks, 
pare them and lay them in a broad 
earthen pan one by one, and fo rowl them 
in ſearſed Sugar as you flower fried fiſh; 
put them in an Oven as hot as for Man- 
| chet, and ſo take them out, and turn them 
as long as the Oven is hot; when the Oven 
is of a drying heat, lay them upon a Paper, 
and dry them on the bottom ot a lieve 3 ſo 
you may do the lealt Plum that is. 


—_—_ 


To dry Pippins or Pears another way, 


Ake Pippins or Pears, and lay them in 

an earthen pan one by one, and-when 

they be baked plump and not broken, then 
take them out, and lay them up, and lay 
chemupon a paper, thcn lay them on a licves 


| 


{bottom, and dry then) as you did before. 


To dry Apricocks tender. 


T Ake the ripelt of the Apricocks, pare 
them, put them into a filver or carthen | 
\ Skillet, and to a pound of Apricocks. put 
'three quarters of a pound of Sugar, fet| 
| your | 


1 
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your Apricocks over your fires ſtirring them: 
[cil] they come to a Pulp and fet the Sugar 
\in another skillet by, boyling it up to a| 
[good height, then take all the Apricocks, 
and fiir them round till they be well min- 
pled, then let it fiand till it be ſomething 
cold and thick, then put it into cards, being | 
cut of the faſhion of an APricock, and laid | 
upon glaſs plates, fill the Cards halt full, | 
then ſet them in your ſiove 3 but when you}. 
tind they are (o dry that they are ready to} 
turn then provide as much of your pulp] 
as you had before, and to put to every one| 
a ſtove, when they are turned, ( which you| 
mult have faid before ) and pour the reſt of 
the Pulp upon them, ſo ſet them into your 

ſtove, turning them till they be dry. | 


—_— _ 


To dry Plums, 

Þ 4 a pound of Sugar to a. pound off 
Plums, pare them, ſcald your Plums 

then lay your Plums upon a ticve till the wa-] 
ter be drained from them, boyl your Suga 
to a Candy heigth, and then put your Plums 
in whilſt your tirup is hot, ſo- warm then | 
every morning for a week, then take then 
out, and put them into your ſtove and dry} 


| tnem. | B $ Toj 
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ww Coo wy WV OTIS WEAR - Cr” —_— -_— wr Ir 


EE 4. _ 
Ds Es en —_— 


Act ow - 
"yt" — Ir ——_—_— 


—_ ————. 


= 


| 


49 A Sueens Delight. 


[gar to a pound of Apricocks, then take half 


| much as thoſe you keep preſerved without 


{and lay them on a piece of plate till they be 


{ be ſure that your Stove or Cubbard where 


heat | 


. To dry Apricockg, 


Ake your Apricocks, pare and ſtone 
them, then weigh half a pound of Su- 


that ſugar, and make a thin Syrup, and 
when it boyleth put in the Apricocks, then 
(cald them in that Syrup then take them 
off the fire, and let them ſtand all night in 
that Syrup, in the morning take them out 
of that Syrup, and make another Syrup 
with the other half of the Sugar, then put 
them in» and preſerve them till they look 
clear 3 but be ſure you do not do them fo 


drying; then take them out of that Syrup 


cold 3 then take a skillet of fair.water, and 
when the water boyls take your Apricocks 
Ore after another in a ſpoon, and dip them 
in the water firſt on one ſide, and then on 
the other 3 not letting them go out of the 
ſpoon : you mult do it very quick, then put 
them on a piece of a plate and dry them in 
a Stove, turning them every day 3 you muſt 


you dry them, the heat of it be renewed 
three times a day with a temperate drying 


LESS 


A Dueens Delight. 


<— 


Conſerves of Violets the Italian manner. 
Ake the leaves of blue Violets ſeparated 
very well in a ſtone Morter, with twice 
your uſe in a glaſs veſſel. 
The Virtues. 
extinguiſheth thirſt, afſwageth the belly, 
aud helpeth the Throat of hot hurts, ſharp 


droppings and drineſs, and procureth reft. 
It will keep one year. 


——_m_—_— 
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Ake freſh red Roſes not quite ripe, beat 
them in a ſtone Morter, mix them with 
double their weight of ſugar, and put 


three moneths ſtirring of them once a day. 


Mat. 
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heat untill they be ſomething dry, then af- | 
| terwards turn them once as you ſee caule. 


their weight of ſugar, and reſerve them for 


Conſerves of red Roſes the Italian manner. | 


T heir | 


from their ſtalks and greens, beat them | 


The heat of Choler, it doth mitigate, | 


[ 
j , 
F 


them in a glaſs cloſe ſtopped, being not l 
full, let them remain before you uſe thew| 


| 40 A Sneens Delight. 


The Virtues, 


{ The ſtomach, Heart, and Bowels it 
jcooleth, and hindreth vapors, the ſpitting 
{of blood and corruption for the moſt part 
{C being cold ) it helpeth. It will keep me 
ny ycars. 


| nk £3, 


Conſerve of Borage flowers after the Italian way. 


Ake freſh Borage flowers cleanſed well 
from their heads four ounces, fine ſu- 

gar twelve ounces, beat them well together 

ina fjone morter, and keep them in a _veſ- 

{cl well placed. | 

The vertues are the ſame with Bugloſs 

flowers. 


Sr Ic_—_— c— ww ——-—_ —_ —— 


Conſerve of Roſemary flowers after the Italian 


manner: 


Ake new Roſemary flowers one pound, 
of white ſugar one pound, fo beat. them 
cogether in a Marble Mortar with a wood- 


en peltle, keep it in a gally-pot or veſlcl of 
earth well glaſſed, or in onc of hard ttone. 


It may be preſerved tor one year or two. 
| | The | 


— 
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I he Virtues, 
It comforteth the heart, the ſtomach, the 
brain, and all the nervous parts of the body. 


——_ 
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Conſ erve of Betony after the Italian way. 


Ettony new and tender one pound, the 
beſt Sugar three pound, beat them ve- 
ry ſmall in a ſtone mortar, let che Sugar be 
boyled with two pound of Betrony-water 
to the conliſtence of a Syrup, at length mjx 
them together by little and little over a 
ſmall fire, and make a Conſerve, which keep 


in a glaſs. 


The Virtues. 


It helpeth the cold pains of the head, pur- 
geth the ſtomach and womb 3 it helpeth ſto- 
nineſs of the reins, and farthereth Concepti- 


ON. 
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Conſerve of Sage. 


= new flowers of Sage one pound, 
Sugar one pound 3 fo beat them to- 


gether very ſmall: in a Marble Mortar, 
pat them in a veſſel well glaſſed and) 


ſteeped» ſet them in the Sun, ſtir 
them | 


—_—_— 


| uti of the Brain, the Stomach , 
and | 


42 
them daily; it will laſt one year. 
The  irtues. 

K is good in all coid hurts of the brain, 1 
it refreſheth the Stomach, it openeth Ob- 
ſtructions, and takes away ſuperfluous and 
hurtful humors from the Stomuach. 
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Conſerve of the flowers of Lavender. 


Ake the flowers being new, ſo many as 
you pleaſe, and beat them, with three 
times their weight of white ſugar, after the 
ſame manner as Roſemary flowers, they will 
keep one year. 
The Virtues. 

The Brain, the Stomach, Liver, Spleen, 
and Womb it maketh warm, and is good in 
the Suffocation of the Womb, hardneſs of 
the Spleen, and for the Apoplex. 


Conſerve of Marjoram. 


He Conſerve is prepared as Bettony, it 
keepeth a year. 
| The Virtues, 


' It is good againli 


—— 
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the coldne(s, 
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and it ſtrengthneth the Vital Spirits. 


—— —————————— — — _—————_ _— —_— ———c — 
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Conſerve of Piony after the Italian way. 


N the Spring take of the Flowers freſh 
half a pound, Sugar one pound, beat 
them together in a good ſtone Mortar, then 
put them in a glaſs, and ſet them in the 
ſun for three months, ſtirring them daily 
with a wooden Spatula. 
| The Virtues. 
It is good againſt the Falling-ſicknels, 
and giddineſs in the head, it cleanſeth the 
Reins and Bladder. 


Touching Candies, as fol- 


loweth. 


To Candy Roſemary flowers in the Sun. 


Ake gum Dragon, and ſicep it in 
Roſe-water , then take the Roſe- 
__mary 
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mary flowers, good coloured, and well 
prickt, and wet them in the water that your 
Gum Dragon is ſteeped in, then take them 
out and lay them upon a Paper, and firew 
fine Sugar over them this do in the hot 
Sun, turning them, and ſirewing Sugar on 
them, till they are candied, and fo keep 
them for your uſe. 


To make Sugar of Roſes, 


Ake the deepeſt coloured rcd Roſes, 

' pick them, cut off the white bottoms, 
and dry your red leaves in an Oventill they 
be as dry as poiſible,then beat them to pow- 
der and ſearſe them, then take half a pound 
of Sugar beaten fine, put it into your pan 
with as much fair water as will wet it; then 
ſet it in a chafindiſh of coles, and let it 
boyl till it be Sugaragain, then put as much 
powder of Roſcs that will make it look ve- 
ry red, fiir them well together, and when 
it is amolſi cold, put it into pales, and when 
it is throughly cold, take them off, and put 
them in boxes. 


| 


— 
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To Candy Pippins, Pears, Apricocks or Plums, 


Ake of theſe fruits being pared, and 

ſirew Sugar upon them as you do flow- 
er upon frying fiſh; then lay them on a 
board in a Pewter diſh, ſo put them into an 
Oven as hot as for Manchet; as the Liquor 
comes from them, pour forth, turn them, 
and (trew more Sugar on them, and ſprinkle 
Roſe-water on them, thus turning and Su- 
garing of them three or four times, till 
they be almoſt dry, then lay them on a 
Lettice wire, or on the bottom of a ſieve in 
a warm Oven, after the bread is drawn out 
till they be full dry, fo you may kcep them 
all the year. 


W_—_ 


To Candy or clear Rock; candy flowers. 


SY ſpices, and boyl them in a Syrup 
of Sugar,then put in the lowers,boyl 


them till they be fiiff, when you ſpread 


them on a Paper, lay them on round 


Wires in an earthen pan, then take as; 


much hard Sugar as will fill your pan, 
and as much water as will melt the Su- 


gar, that is half a pint to every pound, 
then 
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then beat a dozen ſpoonfuls of fair water,| 
and the white of an Egg in a baſon with 
a Birchen rod till it come to Froth, when 


{your Sugar is all melted and boyled, put| 
{the froth of the Egg in the hot Syrup, and 


as it riſeth, drop in a little cold water ; fo 


[let it boyla little while, then ſcum it, then 


boyl it to a Candy height, that is, when 


|you may draw it in {mall threads between 


your finger and your thumb: then pour 
forth all your Syrup that will run from it 
in your pan, then ſet it a drying one hour 
or two, which done, pick up the wires, 
and take off the flowers, and lay them on 


Papers, and ſo dry them. 


To Candy Spaniſh flowers. 


Ake the bloſſoms of divers ſorts of 
flowers, and make a ſyrup of water 
and Sugar, and boyl it very thick, then put 
in your Bloſſoms, and fiir them in their 


| boyling, till it turn to Sugar again, then liir 


them with the back of a ſpoon, till the Su- 
ear fall from it ſo you may keep them for 
Sallets all the year. 


[the earthen pan and lay them on a lettice 


—_— 
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To Candy Grepes, Cherries or Barberrier. 


'T Ake of theſe fruits, and ſirew fine 


ſifted Sugar on them as you do flower 
on frying fiſh, lay them on a lettice of wire 
in a deep earthen pan, and put them into 
an Oven as hot as for Manchet 3 then take 
them out, and turn them and ſugar them 
again, and ſprinkle a little Rofe-water on 
them, pour the (ſyrup forth as it comes from 
them, thus turning and Sugaring them till 
they be almoſt dry, then take them out of 
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warm Oven, after the bread is drawn, till 
they be dry and well candied. 


— 
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D Candy Succets of Oranges, Lemons, Ct- 


trons, and Angelica, 


Ake, and boyl them in fair water 
tender,and thift them in three boyl- 

ings, fix or ſeven times, to take away 

their bitterneſs, then put them into as 
much Sugar as will cover them, and fo let 


them boyl a walm or two, then take 


| them out, and dry them in a warm Oyen 
as 


pz 
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as hot as Manchet, and being dry, boyl the 
Sugar to a Candy height, and fo caſt your 
Oranges into the hot Sugar, and take them|\ 
out again ſudaecnly, and then lay them up-| 
on a lettice of Wire on the bottom of a 
Sieve in a warm Oven after the bread is| 
drawn, till warming the Oven tilt it be 
dry, and they will be well Candied. 


| [ th "_ 
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To Candy the Orange Roots, 


Ake the Orange roots, being welt and 
tenderly boyled , peth them and peel! 
them, and wath them out of two or three 
waters; then dry them well with a fair cloth 
then put them together two or three in a 
knot, then put them into as much clarified 
' Sugar as will cover them, and fo ler them 
boy] leiſurely, turning them well untill you 
ſee the Sugar drunk up into the root 3 then! 
\ ſhaking them in the Baſonz to ſunder the 
; Knots > and when they wax dry, take them 
'upP ſuddenly, and lay them on ſheets of 
white Paper, and fo dry them before the 
tire an hour or two, and they will be Can- 


| dycd. 


| = 2— —— 


Bi 


To Candy Orange Peels after the Italian way. 
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Ake Orange peels ſo often ſteeped in 

cold water, as you think convenient 
for their bitterneſs, then dry them gently, 
and Candy them with ſome convenient ſy- 
rup made with Sugarz ſome that are more 
grown» take away that ſpongious white 
under the yellow peels, others do both to- 


gether. | 
The Virtnes. 


They corroborate the Stomach and Heart. 


— 
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To Candy Citrons after the Spaniſh way. 


F Ake Citron Pcels fo large as you pleaſe 

the inner part being taken away, let 
them be ſteeped in a <clear lay of water 
and aſhes for nine dayes, and ſhift them the 
fifth day, afterward waſh them in fair wa- 
ter till the bitterneſs be taken away, and 
that they grow ſweet, then let them be boyl- 
ed in fair 'water till they grow ſoft, the}. 
watry part being taken away , tet them be 
lteeped in a Veſſel of ſtone twenty four 
hours, with a Juleb -made of white _Sugar, 


and 


LY 


| 


k | 
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i} 
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th 


| 


[gar boyled to a height, then pour it on 
them, 
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and three parts water, after -let them be 
boyled upon a gentle fire, to Candinefs of 
Penidies or Paſte; being taken out of thar, 
let them be put into a glaſs veſſe], one by 
one, with the Julep of Roſes- made ſome- 
what hard, or with Sugar; ſome do add 
Amber and Musk to them. 
The Virtues. 
It comforteth the Stomach and Heart, it 
helpeth ConcoQtion. 


Or——ee— 


To Candy Cherries the Italian way. 


Le Cherries before they are full ripe, 
the ſtones taken out, put clarified Su- 


<—_— - —__ 


Fake Chicory new and green, the out- 


; fore they be !candied, let them be cut in 
 \{everal parts,and gently boyled, that no bit- 
terneſs may remainzthen ſet them in the air, 


—— 


Chicory roots Candied the Italian way. 


Pe I ee IP ICI 


ward Bark being taken away, then be- 


placed ſeverally, and put Sugar to them | 
boyled to a height. | 


Touch-- 


—_ 
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Touching Marmalets, and 
Quiddony, asfolloweth. | 


—____—__— 
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To make Marmalet of Damfins. 


TJ Ake two quarts of Damfins that be 
| through ripe, and pare off the skins of 
three pints of them, then put them intoan 
earthen pipkin, thoſe with the skins under- 
moſt 3 then ſet the Pipkin into a pot of ſec- 
thing water, and let the water ſeeth apace 
untill the Damſins be tender. Cover the 
Pipkin cloſe, that no water gets into them, 
and when they are tender, put them out 
into an earthen. pan, and take out all 
the ſtones and skins, and weigh chem, | 
and take the weight with hard Sugar, 
then break the Sugar fine, and put it in- 
to the Damſins, then ſet it on the fire, 
and make it boyl apace till it will come| 
| from 


[ m— 
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from the bottom of the Skillet, then take 


clear in the boyling. 


_— 


To make white Marmalet of Quince. 


| T Ake unpared Quinces, and boyl them 
. whole in fair water, peel them and take 
all the pap from the coar, to every pound 
thereof, add three quarters of a pound of 


[the pans bottom, then put it into boxes. 


LE —— 


To make Marmalet of any tender Plum, 


it up, and put it into a glaſs but ſcum it] | 


ſugar, boyl i it weli till it come well from | 


Ake your Plums and boyl them be-| 
tween two diſhes on a Chatindiſh of 
coals, then ſtrain it, and take as much Sugar 
TO the Pulp doth weigh,and put to it as much: 
' Roſe-water and fair water, as will melt ir, | 
that is, half a pint of water to a pound of 
Sugar, and ſo boyl. it to a Candy height, 


then put the Pulp into hot Sugar, with the | 


'pap of a roaſted Apple. In like manner you 
| muſt put roaſted Apples to make Paſte Roy- 
al of i Hs or elle it will be tough | in the drying. | 


| ; BE To 


| 
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To make Orange Marmalet. 


Ake Oranges, pare them as thin as you 
can 3 boyl them in four ſeveral waters | 

let them be very ſoft before you take them 
out, then take two quarts of Spring-water, 
put thereto twenty Pippins pared,quartered | 
and coared, Jet them boyl till all the ver- 
cue be out, take heed they do not loſe the 
colour 3 then ſtrain them, put to every pint 
of water a pound of Sugar, boy! it almoli | 
to a Candy height, then take out all the} 
meat out of the Oranges, flice the peel: 
in long ſlits as thin as you can, then put in 
your pzel with the juyce of two Lemons, 
and one half Orange, then boyl it to a 
Candy. | 


E-, 


To make Quiddony of Pippins of Ruby, or 


any Amber coloar. 


| 


Ake Pippins, and cut them in quarters, 
and pare them, and boyl them with 

as much fair water as will cover them, till| 
they be tender, and ſunk into the water, 
then firain all the liquor from the Pulp, 
then take a pint of that liquor, and halt a 


| M pound 


A. od 
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pound of Sugar, and boyl it till it be a 


then pour it on your moulds, being taken 
out of fair waterz then being cold turn 
them on a wet trencher, and ſo ſlide them 
into the boxes, and if you would have it 
ruddy colour, then boyl it leiſurely cloſe co- 
,yered, till it be as red as Claret Wine, fo 
may you conceive, the difference is in the 
boyling of it; remember to boyl your Quin- 


-— —m_—_— 
———— _ 


———— 


To make Duidgdony of all ſorts of Plums. 


Plums in it till it be red as Clarret 
'Wine, and when you have made it firong 
of the Plums, put to every pint half a pound 
of ſugar and fo boyl it till a drop of it hang 
on the back of a ſpoon like a quaking gelly. 
If you will have it of an Amber colour, 
then boyl it with a quick fire, that is all the 
difference of the colouring of it. 


—— __—c 


.quaking gelly on the back of a ſpoons ſo| 


ces in Apple water as you do your Plums. | 


[JT Ake your Apple-water and boyl the 


| 


— - 


| E = the yclloweſt .and faire Oran- 


]ina water changed five or fix times, until 


{halves, but thoſe for Marmalet muſt b 
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To make Marmalet of Oranges, or Ghaial 
Cakes, &ec, 


ges, and water them three dayes 
ſhifting the water twice a day, | 
them as thin as you pofſibly can, boyl the 


the bitterneſs of the Orange be boyltd out3 
thoſe that you prefexve muſt be cut i 


boyled whole, let them be very tender,and 
ſlice them very thin on a Trencher, takin 
out the ſeeds and long firings, and with! 
a knife make it fine as the Pap of an Ap 
ple 3 then weigh your 'Pap of Oranges, 
and to a pound of it itake a'pound and a 
half of Sugar 3 then you muſt have Pip- 
pins boyled ready in a skillet of fair water, 
and take the Pap.of them:-made fine on a 
Trencher, andthe firings taken 'out; (but 
take nat;half-ſo-much Pippins as Oranges ) 
then 'take the weight of it in Sugar, and 
mix it both together in a 'filver or 
earthen diſh 3 and ſet it on the coals 


to dry ithe water out of it, as you| 
M 2 do 


—_ —_— 
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| jdo with Quince Marmalet ) when your Su-| | 


f { gar is Candy height, put in your ſtuff, and 
| Tboyl it till you think it Riff enough, Rir- 
| | {ring it continually, if you pleaſe you may 
/  Jputalittle Musk init. 


8 iii Ko 

| || [EO CSCSOSOOOESSESEOS |; 

F | | [eheeorrepeopeeeepo ey |: 
| Touching Paſtery and |' 


BL; 
| | _ | - [Itt 
| | | To make Sugar Cakes. g 
| Ake three pound of the finefi - 
| Wheat flower, one pound ol | ; 
[| fine Sugar, Cloves and Mace ol - 


each one ounce finely ſearſed j Ex 


bi 1 two pound of Butter, a little Roſe-water, j 
/' | _.|knead and mould this very well toge |— 
'j; * - | ther, melt your Butter as you put it in 


then mould it with your hand forth up | 


on a board, cut them round with 1 
glaſs, then lay them on papers, ant 
ſet them in an. Oven, be ſure you't 

Over 


| 


- "” 
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Oven be not too hot, ſo let them ſtand till 
they be coloured enough. 


——_— 
_— —— 


5 


To make clear cakes of Plums. 


belt, put them in a ſione jug, into a 
pot of feething water, and when they are 


F Ake Plums of any fort, Raſpiſs are thel 


diſſolved, ſtrain them together through a. 
fair cloath,and take to a pint of that a pound! 
of Sugar, putto as much colour as will melt 
it, and boyl to a Candy height 3 boyl the 
liquor likewiſe in another Polner,. then pur. 
them ſeething hot together, and ſo boyl a 
lictle while fiirring them togethers, then put | 
them into glaſſes, and ſet them in an Oven 
or Stove in a drying heat, let them fiand ſo 
two or three weeks, and never be cold, 
removing them from one warm place to a- 
notner, they will turn in a week; beware! 
you ſt them nut too hot, for they will be: 
tough 3 ſo every day turn them till they bc 
dry; they will be very clear. | 


| 


\ To make Paſte of Oranges and Lemons. 


TT Ake your Oranges well coloured, boyl 
| them tender in water, changing them 


— 
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4 


| 
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lix or ſeven times in the boyling, put into 
the firſt water one handful of Salt, and 
then beat them in a wooden bowl with a 
wooden peſile, and then ſtrain them 
through a pieceof Cuſhion Canvas, then take 
ſomewhat more than the weight of them jn 


pleaſe. 


_——— =_ 


To'make Rasberry Cakes, 


them into a skillet of water, and let them 
boyl tilf they are all to math, then rub them 
through a ſtrainer of Cuſhion Canvas, put 
the Liquor into a ſilver baſon,and ſet it upon 
a very quick fire 3 and put into it one hand- 
tul or two of whole Rasberries, according 


(hall like to have feeds in your paſlte, 


and continually ſtir it left it burn; then 
take two filver diſhes that are of a 
weight, and put them into your Scales, in 
the one put the Raſpiſs ſtuff, and in 
the other double retined Sugar, finely 
beaten, as much as the weight of Raſpiſs 


| ſtuff; 


Sugar,then boyl it,dry and faſhion it as you 


'T Ake Rasberries, and put them into a |: 
Gallypot, cover them cloſe, and ſet 


to the quantity of your liquor : and as you 


Thus let it boyl very faſt till it be thick; | 


aa” —— ao_ — Swot.. 


tuff; then put as much water to the Sugar 
as will melt it, fet it upon the hire, and let 
it boyl till it be very high Candied, then 
ſiuff into it; and when your Sugar and 


and the Sugar well melted from about the 
diſh, ( which if itwill not do from the fire, 


ſtuff, keeping temperate fire to it twice a 


the Cake the thicker, 


——_k 
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To make Paſte of Genoa Citrons, 


Fake Citrons and boyl them in their skins 


put to it twice as much water as will melt it, 


Pulp upon a Chatindiſh of coals, then put 


take it from the fire, and put your Raſpiſs | 


the Syrup and the Pulp hot together, boyl} 
it with ſtirring until] it will Iye upon a Pye-f 


plate\ 
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Rasberries are very well mixed together, | 


dt ts 


ſet it on again ) but let it not boyl in any| 
caſe 3 when it is pretty cool, lay it by| 
ſpoonfuls in places, and put it into your | 


day till it be candied that will turn them, | 
joyn two of the pieces together, to make |. 


—— I 


then ſcrape all the Pulp from the coar, | 
ſtrain it through a piece of Cuſhion Canvas, | 
take twice the weight of the Pulp inSugar, | 


that is, half a pint to every pound of Su- | 
par, boyl it to a Candy heightz dry the| 


ct 


T Ake a quarter 


| 
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{ plate, ſet it in a warm ſtone Oven upon | 
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TT 


two billets of wood, from the heat of the 
Oven, all one night, in the morning turn 
ie, and ſet it in the like heat again, fo turn 


it every day till it be dry. | 


—G_OCO CO" 


To 1ake a French Tart. 


of Almonds or there- 
abouts, and peel them, then beat them 


in a Mortar, take the white of the breaſt of | - 


a cold Capon, and take fo much Lard as 
twice the quantity of the Capon, and fo 
much Butter, or rather more, and half a 


Marrow-bone, and if the bone be little, 


chen all the Marrow, with the juyce of one 
Lemon ; beat them a!l together in a Mortar 
very well, then put in one half pound of 
Loaf-Sugar grated, then take a good piece 
of Citron, cut it in ſmall pieces, and half 
a quarter of Piſtanius, mingle all theſe to- 
gether, rake ſome flower, and the yolks of 
ewo or three Eggs, and ſome ſweet Butter, 
and work it with cold water, 
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| To make Cakes of Pear-Plums. 
"TJ Ake a pound of the clear, or of the' 
, * Palp, one pound of Sugar, and boyl it 
tO a Sugar again, then break it as ſmall as; 
you can, and put in the clear, when your: 
Sugar is well melted in it, and almoſt cold, 
Pur it in glafs plates, and ſet chem into your} 
{tove as faſt as you can, with coals under 
.them, and ſo twice a day whilſt they be dry. 
.enough to cut 3 if you make them of the 
clear, you muſt make Paſte of Apples to lay, 
'upon them, you muſt ſcald them, and beat 
'them very well, and ſo uſe them as you}. 
'do your Plums, and then you may put them 
' into what faihion you pleaſe. 


1 


| 


TT 


ak. 
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| 
| To make Cakes, viz. 


Fake a pound of Sugar finely beaten; | 
| four Yolks of Eggs, two: whites, one}. 
half pound of Butter wathed in Rofe-wa- ; 
ter, fix ſpoonfuls of ſweet Cream warmed, | 
one pound of Currans well pickt, as much, 
| lower as will make it up, mingle them well | 
cogether, make them into Cakes,bake them 
lin an Oven; almoſt as hot as for Man- 


M 5 cher. 


——— 
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chet, halt an hour will bake them, 


C—— 


To make a Cake the way of the Royal Princefl, 
| The Lady Elizabeth, dawghter #0 King 
CHARLES the Firſt. : | 


Ake half a peck of Flower, halt a pint 

of Roſe-water, a pint of Ale yeaſt, 
a pint of Cream, boyl it, a pound and an 
|half of Butter, fix Eggs, ( leave out the 
whites ) four pound of Currans, one half 
pound of Sugar, one Nutmeg, and a little | 
Sale, work it very well, and let it ſtand 
half an hour by the fire, and then work 
it again, and then make it up, and [ct it ſtand 
an hour and a halfin the Oven} let got 
your Oven be too hot. 


To make Paſte of Apricock, 


'F ke your Apricocks and pare them, 

and ftone them, then boyl them ten- 
der betwixt two difhes on a Chatindiſh of 
Coles; then being cold, Jay it forth on al ' 
white ſheet of Papers then take as much 
ſugar as it doth weigh,and boy] it toa Candy 


neight, with as much Roſe-water and fair} 
water 
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watcr as will melt the Sugar, then put the 
Pulp into the Sugar, and fo let it boyl cill it 
be as thick as for Marmalet, now and then 
[tirring of it, then faſhion it upon a Pye- 


plate like to half Apricocks, and the next 4 
day cloſe the half Apricocks to the other, 


and when they are dry they will be as clear 
as Amber, and cat much better than Apri- 
cock it (elf. 


| 
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To makes Paſte of Pippins Iike leavers, and\ 


ſome like gh with their ſtones and 
ſtalks in them. 


J Ake Pippins pared and coared; and| 
cut in picces and boyled tender, fo}. 
ſtrain them and take as much Sugar as: the| 


Pulp doth weigh, and boyl it to a Candy 


height, with as much. Roſe-watery, and} 


fair water as will melt it , then put the 


Pulp into the hot Sugar, and let it boyl un-| 
cill it be as thick as Marmalet 3 then faſhion | 


iton a Pye-plate, like Oaken leaves, and 
ſome like half Plums, the next day cloſe the 


halt Plums together, and if you pleaſe you| 
may put the {tones and talks in them, and |. 
dry them in an Oven, and if you will have | 
chem look green, make the Paſt when Fip- | 


ſ. 


Pins 
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i 
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|a Mortar, then take twice as much Sugar as 


| 


{fill it be dry. 


in the Paſte, and if you will keep any of it 


ed 
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pins are green; and if you will have them 
look red, put alittle Conſerve of Barberries 


all the year, you muſt make it as thin as |' 
| Tart ſtuff, and put it in Gallypots. 


——— 
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To make Paſte of Elecampane roots, an ex- 
cellent remedy for the Cough of the Lungs, 


Ake the youngeſt Elecampane Roots, | | 
and boyl them reaſonably tender 3 then | | 
pith them and peel them 3 and fo beat it in 


the Pulp doth weigh, and fo boyl it to a 
Candy height, with as much Role- water as 
will melt it; then put the Pulp into the 
Sugar, with the Pap of a roaſted apple, 
then let it boyl till it be thick, then drop it 
on a Pye-plate, and ſo dry it in an Oven 


PE 


To make Paſte of flowers of the colour of 
' Marble, taſting of natural flowers. 


Ake every ſort of plealing flowers, as 
Violets, Cowllips,Gilly-flowers, Ro- 


fes or Marigolds, and beat them in a | 


Mor- 
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Mortar, each flower by it felt with Sugar, 
till the Sugar become the colour of the 
flower, then put a little Gum-Dragon ſteept 
in water into it, and beat it into a perfe& 
paſte 3 and when you have half a dozen co- 
lours, every flower will take of his nature, 
then rowl the Paſte therein, and lay one 
piece upon another, in mingling ſort, ſo 
rowl your Paſte in ſmall rolls, as big and 
as long as your finger, then cut it off the 
bigneſs of a (mall Nut, overthwart, and fo 
row! them thin, that you may ſee a Knife | * 
| through them, ſo dry them before the fire 
till they be dry. 


—— 
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To make Paſie of Rasberries or Engliſh Cur- 
rans. 


| Es any of the Frails, and boyl them 

tender on a Chatindiſh of Coals be- 
twixt two diſhes and ſtrain them, with the 
Pap of a roaſted Apple, then take as], 
much Sugar as the Pulp doth weigh , and 
| boyl it to a Candy height, with as much 
Roſe-water as will melt it; then put the 
Pulp into the hot Sugar, and let it boy]| 
leiſurely till you ſee it as thick as Mar- 
_— then faſhion it on a Pye-plate, and 
| put 


— 
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put tit into the Oven with two billets of 
wood, that the place touch not the bottom, 
and let them dry leiſurely till they be dry. 
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To make Naples Birket, 


Take of the ſame ſtuſf the Mackaroons 

are made of, and put to it an ounce of 
Pine-applc-ſceds i in a quarter of a pound of 
uf, for that is all the difference between 
che Mackaroons and the Naples Bisket. 


+ Dm—_— 
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To make Italian Bikers, 


1% quarter of a pound of ſearſed 
Sugar, and beat it in an Alablaſter 
Mortar oth the white of an Egg, and a 
little Gum-Dragon ſiceped in Roſe-water, 
fo bring it to a perfedt Paſte, then mould it 
up with a little Annifeed and a grain of 
Musk 3 then make it up like Dutch bread, 


[and bake it on a Pye-plate in a warm Oven 
till they riſe ſomewhat high and white, take 


chem out but handle them not till they be 
throughly cold and dry. 


—__ 
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To make Prince Bickets. 


Ake a pound of ſearſed Sugar, and a 
pound of tine flower,eight Eggs with 

ewo of the reddeſt yolks taken out, and fo 
beat together one whole hour,then take you 
Cofhns, and indoice them over with Butter 
very thin, then put to it an ounce of Anni- 
ſeeds, fine duſted, and when you are ready 
to fill your Cofhns, put in the Anniſeeds,and 
ſo bake it in an Oven as hot as for Manchet | * 


_—CCCCCW 


To make IMarchpane to Ice and Guild, and 
garniſh it according to Art. 


Ake Almonds and blanch them out of 
| ſeething water,and beat them till they | 
come to a fine paſte in a ſtone Mortar, then | 
take fine ſearſed Sugar, and fo beat it all to- 
gether till it come to a perfect paſte, put- 
ting in now and then a ſpoonful of Roſe- 
watcr, to keep it from boyling then cover 
your Marchpane with a ſheet of Paper as 
big as a Charger, then cut it round by 
that Charger, and fet an edge about it as 
about a Tart, then bottom it with Waters, 
then bake it in an Oven or in a baking po 

an 
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| and whenit is hard and dry, take it out of, 
|; [che Oven, and Ice it with Roſewater and 

' | Sugar, and the white of an Egg, being as 
E | thick as Butter, and ſpread it over thin with 
 *F' [two or three feathers, and then put it into. 
| *® | the Oven again, and when you ſee it riſe 
hp high and white, take it out again and gar-| 
niſh it with ſome pretty conceit, and lick 
ſome long Comfits upright in it, fo guild. 
it, then ſtrew Bisket and Carraways on it. | 
If your March-pane be Oyly in beating,then | 
put to it as much Roſe-water as will make it | 
almoſt as thin as to Ice. | | 


— — 2 oo eo CG 
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Lozenges. | 


Ake Bloſſoms of Flowers, and beat. 
| them in a bowl-diſh, and put them | 
F in as much clarified Sugar as may 
| come to the colour of the Cover, then boy! | 
i {| [them with ſtirring, till it is come Sugar a- 
gain 3 then beat it tine, and ſearſe it, and ſo 

| work it up to Paſte with a little Gum-Dra- | 
|| |gon> ſteep it in Roſe-water, then print it, 
with your mould, and being dry, keep it 


up. | 
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To make IV, alunts Artificial, 


Ake ſearſed Sugar, and Cinnamon, of 
quantity alike, work it up with a little 
Gum-Dragon, ſteep it in Rofe-water, and 
print it in a mould made like a Walnut ſhell, 
then take white Sugar Plates, print it ina 
mould made like a Walnut kerne), fo when 
they are both dry, cloſe them up together 
with a little Gum-Dragon betwixt,and they 
will dry as they lye. 


To make Collops liks Bacon, of Marchpane. 


Ake ſome of your Marchpane Paſte, and 
work it in red Saunders till it be red 
then rowl a broad ſheet of white Paſte, and 
a ſheet of red Paſte, three of the white 
and four of the red, and fo one upon ano- 
ther in mingled ſorts, every red between; 
then cut it overthwart till it look like Col- 
lops of Bacon, then dry it. 


_— 


To make Artificial Fruits, 


Ake a Mould made of Alablafter, three 
yolks, and tye two pieces together, and 


| lay 


_— 
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Saffron ſteeped in water. 


(op pbevpie nooeeeevug 
[Touchmg Preſerves and 


| To make an excellent Perfume to burn between 
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lay them in water an hour, and take as 
much Sugar as will ll up your mould, and 
boyl it in a Manas Chriſti, then pour it into 
your mould ſuddenly, and clap on the lid, 
round it about with your hand, and it will 
be whole and yellow, then colour it with 
what colour you - pleaſe, half red, or half 
yellow, and you may yellow it with a little 


ALSATI SS TMECATITELE 


Pomanders. 


Ep —— 


two Roſe leaves. 


T Ake an ounce of Juniper, an ounce of 


Storax, half a dozen drops of the wa- | 


ter of Cloves, fix grains of Musk, 
2 little Gum-Dragon ſteep@ in water, «nd 
cat 


et. 
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beat all this to Paſte, then roll jt in little 
pieces as big as you pleaſe, then put them 
betwixt two Roſe-leaves, and ſo dry them 
in a diſh in an Oven, and' being ſo dried, 
they will burn with a moſt pleaſant ſmell. 


> CC EI ets onn_—__ — 
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To make Pomander. 


Ake:one ounce of Benjamin, an ounce 

of Storax,and an ounce of Laudanum, 
heat a Mortar very hot, and beat all theſe] 
Gums to a perfe& paſtez in beating of it, 
put in fix grains of Musk, four grains of 
Civet 3 when you have beaten all this to a, 
fhne paſte with your hands with:Roſewater,, 
roll it round betwixt your hands, and make: 
holes in the heads, and fo firing them while 
they be hot. 


To make an Ipſwitch Water, 


Ake a pound of fine white Caſile-fope, 
' ſhave it thin in a pint of Roſewater,6c 
let it ſtand two or three dayes 3 then pour all 
the water from it, and put to it half a pint 
of freſh water; and ſo let it ſtand one 


whole day, then pour out that, and put half 
; a 


A 


SO 


5 EEG i <tr nee EI. as Be —_ 
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| wet it in drying two or three times with 


| theſe Gams being beaten to powder, with a 


jin a Pomander or Bracelet, 


round in your hands in Roſewater. 


— _ _— 


/ 2 


a pint more, and let it ſtand a night more, 
then put to it half an ounce of powder 
called ſweet-Marjoram, . a quarter of' an 
ounce of the powder of Winter-Savoury, | 
two or three drops of the Oyl of Spike, 
and the Oyl of Cloves, three grains of 
Musk, and as much Ambergreece 3 work 
all thefe together in a fair Mortar with the 
powder of an Almond Cake dryed, and| 
beaten as ſmall_ as fine flower, fo rowl it 
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To make a Sweet Smell, 


Ake the Maſte-of a ſweet-Apple-Tree, 
being gathered betwixt the two Lady 
dayes, and put to it a quarter of Damask 
Roſe- water, and dry it in a diſh in an Oven, 


Roſe-water, then put to itanounce of Ben- 
jamin, an ounce of Storax Calaminte : 


few leaves of Roſes, then you may put what 


colt of ſmells you will beſtow, as much Ci- 
vet or Ambergreece, and beat it all together 


Touching 


ea. 


SURAT SUES 
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Touching Wines. 


————— A. — 


To make Hypocraſs. 


Ake four gallons of Claret wine, 
cight ounces of Cinamon, three 
Oranges, of Ginger, Cloves; 
and Nutmegs a ſmall quantity, 

Sugar fix pound, three ſprigs of Roſemary, 

bruiſe all the Spices ſomewhat ſmall, and ſo 


put them into the Wine, and keep them 
cloſe ſtopped, and often ſhaked together a 
day or two) then let it run through a gel! 
bag twice or thrice with a quart of new 
Milk. 


D—— ——————— WY II | 


The Lady Thornburghs Syrap of Elders. 


Ake Elder berries when they be red, 
|” bruiſe them in a ſtone Mortar, fizain 


the juyce, and boyl it to a Conſumption of 


almoſt half, ſcum it very clear, take Y 


| 


et 


| il [74 A PBueens Delight. --Þ 
| 


Hl off the fire whilſt it is hot, put in Sugar to 

| 1! | the thickneſs of a Syrup 3 pur it nomore on | 

\ [the fire, when it is cold, put it into glaſſes, | + 

LON: not filling them to the top, for it will work| , 

[1 like Beer. | 

This cleanſeth the ſtomach and Spleen, 

and taketh away all obſtructions of the Li- 
ver, by taking the quantity of a ſpoonful in 

a morning, and faſting a ſhort time after it. 


il 
1 | 'BLRIV ' 
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To make Jelly of Raſpeſs the beſt way. 


Ake the Raſpis, and ſet them over the 
_ fire in a Poſnet, and gather out the 
thin juyce, the bottom of the skillet being 
cooled with fair water, and ſirain it with a 
[fine ſfirainer, and when you have as much as 
you will;then weigh it with Sugar,and boyl 
\them till they come to a gelly, which you 
may perceive'by drawing your tinger on the 
back of the ſpoon. 


M—— 
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: To dry Fox tkins. 


WS OO— — 


— 


T Ake your ſhee Fox skins, nail them up- | » 
on a board as ſtrait as you can, then| | 
bruſh them as clean as you can, then take 
| Aqua\ 


"OF. cad — ba 


—_— _ 


, ſolve it, then waſh yourskin over with this 


[when it is dry, waſh it over with the ſpirits 


EE STE ere rTens 


Choice Secrets made 
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Aqua Fortis, and put into it a fixpence, 
and ſtill put in more as long as it will dif- 
water, and ſet it to dry in the Sun; and 


of Wine 3 this muſt be done in hottek time 
of Summer. 


BF CASO ANNE CREME 


known. 


_— 


To make true Magiſtery of Pearl. 


Iffolve two or three ounces of fine 
ſeed Pearl in diſtilted Vinegar, ani 


when it is perfe&tly diffolved, and 
all taken up,pour the Vinegar into 
a clean glaſs baſon;then drop ſome few drops 
of Oyl of Tartar upon it, and .it will caft 


down. 


eaten 
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down the Pearl into fine powder, then pour | 
the Vinegar clean off ſoftly, then put to the 
| Pearl clear Conduit or Spring water 3 pour 
that off and do ſo often untill the taſte of| |, 
| the Vinegar and Tartar be clean gone, then 
dry the powder of Pearl upon warm em- 
bers, and keep it for your uſe. 


CO ———_—_— —— —— 


| How to make Hair grow. | 


T Ake half a pound of Aqua Mellis in| | 
. the Spring time of the year, warm a lit- 
tle of it every morning when you riſe, in a 
fawcer,' and tye a little ſpunge to a tine 
box comb, and dip it in the water, and 
therewith moiſten the roots of the Hair, | 
in combing it, and it will grow long, thick, / 
| iand curled ina very ſhort time. | 


+ moms 


[| To write Letters of Secret, that they cannot 
| be read without the direGions following. | 


= . - . ”- 
7, = dF - 
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(oF Ake fine Allom, beat it ſmall, and put 
ſo | a reaſonable quantity of it into water, | 
| | then write with the ſaid water. | 
| | The work cannot be read but by fieep- 


| i {ing your paper in fair running water. 
Ll — Youl | 
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You may likewiſe write with Vinegar, 
or the juyce of a Lemon or Onion it you 
would read the ſame you mult hold it betore 
the fire. 


—C—— — —__—_—SMO_—AA—— 
— 


How to keep Wine from ſowring. 


YE apiece of very falt Bacon on the 

inlide of your barre], ſo as it touch not 
the Wine, which will preſerve Wine from 
> | ſowring. 


To take out ſpots of Greaſe or 'Oyl. 
' \Ake bones of Shceps feet, burn them 


almolt to aſhes, then bruiſe them to] 
powder, and put of it on the ſpot, 
and lay it in the Sun when it ſhineth hotteſt, | 
when the Powder becomes black, lay on 
.* |\freſh in the place till it tetch out the ſpots, 
d which will be done in a very ſhort time: | 


To make Hair grow black, though any colour, 


| Ake a little Aqua Fortis, put therein 
| a groat or ſixpence, as to the quan- 


tity | 


—_____w 
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{powder of Sugar, and boyl it on hot Em- 
[bers and Coals ſoftly, and the. houſe will 
{ſmell as though it were full of Roſes; but 


{ſweet Marjoram dried in the Sun,the weight 


{This Perfume is very ſweet, and good for| 


: | 
tity of the aforeſaid water, then ſet both] 


to diſſolve before the fire, then dip a ſmall 
ſpunge in the ſaid water, and wet your. 
beard or hair therewith 3 but touch not the 
Skin. | 
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King Edward's Perfume. 


T Ake twelve ſpoonfuls of right red Roſe 
water, the weight of fixpence in fine 


you muſt burn the ſweet Cypreſs wood be- 
fore, to take away the groſs air. 


Dueen Elizabeths Perfume, 


Ake eight ſpoonfuls of Compound wa-|" 

ter, the weight of two-pence in fine 
powder of Sugar, and boyl it on hot Em- 
bers and Coles ſoftly, and half an ounce of 


of two-pence of the powder of Benjamin, 


the time. 


| Mr.| 
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—— 


Mr, Ferene of the New Exchange, Perfu- 
mer to the Queen, bis rare Denmtifrice, ſo 
much approved of at Court. 


Ir take eight ounces of Irios roots, alſo 
four ounces of Pomiſtone, and eight 


[ounces of Cuttle-bone, alſo eight ounces of. 


Mother of Pearl, and eight ounces of Cor- 
ral, and a pound of Brick if you deſire to 
make them red; but he did oftner make 
them white 3 and then iriſtead of the Brick, 
did take a pound of tine Alablaſter : all this 
being throughly beaten, and fifted through 
2 fine ſearſe, the powder i is then ready pre- 
pared to make up in a Paſte, which muſt be 
done as follows. 


To make the ſaid Powder into a Poſte 


Akea little Gum-Dragant; and lay it in 
ſteep twelve hours, in Orange flower 
wafer, Or Damask Roſe-water; and when it | 
is diſſolved, take the ſweet Gum, and grind 
it ona Marble ſtone with the aforclaid' 
powder, and mixing ſome crams of white- 
bread, it will come into a Paſte, the which 
you'may make Dentifrices of what ſhape or 
faſhion you pleaſe, but rolls is the molt com- 
modious for your uſe, 4 


Pe EET 
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iT he Receipt of the Lady Kents Powder, pre 
ſented by ber Lady-ſhip to the Dneen. 


Ake white Amber, Crabs eyes, red Cor- 
ral, Harts-horn and Pcar], all prepared 
ſeveral, of cach a like proportion, tear and 
Imingle them, then take Harts-horn gelly, 
that hath ſome Saftron put into a bag, dil- 
ſolve into it while the gelly is warm, then 
Ict the gely cool, and therewith make a 
Paſte of the powders, which being made 
up into little Balls, you muſt dry gently by 
the fire fide. Pearl is prepared by diſſolving 
{it with the juyce of Lemons, Amber prepa- 
red by beating it to powder, ſo alſo Crabs 
eyes and Corra)l, Harts-horn prepared by 
burning it in the fire, and taking the ſhires 
jof it cſpecially, the pith wholly rejected. 


| 4 Cordial Water of Sr. Walter Rawleighs. 


Ake a gallon of Strawberries, and put 
. them into a pint of Aqua vite,let them 
ſtand ſo four or five dayes, ſtrain them gent-| , 
ly out, and ſweeten the water as you pleaſe 
with fine Sugar or elſe with Perfume. 


The 


| — 
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The Lady Mallets Cordial Water. 
Þ ps a pound of fine Sugar beaten and 


put toit a quart of running water, 
pour it three or four times through a bag) 
then put a pint of Damask Roſe-water, 
which you muſt alwayes pour ftill through 
the bag, then four penny-worth of Ange- 
lica- water, four pence in Clove-water, four 
pence of Roſa Solis, one pint of Cinnamon | 
water, or three. pints and half of Aqua Vi. 
te, as you find it in taſte; put all theſe to- 


[gether three or four times through the bag 


or ſtrainer, . and then take half an ounce of} 
good Muskallis, and cut them groily, and 
put them into a glaſs, and fill them with 
the water, &c. 


— 


A Soveraign water of Dr. Stephen's, which| 
he a long time uſed, wherewith be did ma-| 
ay Cures, be kept it ſecretly till a little 
before bis death, aid then he gave it to 
the Lord Arch-Biſhop of Canterbury in 
writing, being as followeth, vin. 


TJ Ake a Gallon of good Gaſcoine wine, 
and take Ginger, Galingale, Cinamon, 
N 3 Nut-|: 
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i Nutmegs, Cloves, Grains, Anniſceds, Fen- 
nil-ſeed, of every of them a dram., then 
take Carraway ſeed, of red Mints, Roſes, 

Thyme, Pellitory of the Wall, Roſemary, 
| wild Thyme, Camomile, the leaves if you 
cannot get the flowers, of ſmall Lavender, 
of each a handful, then bray the Spices ſmall, 

and bray the Hearbs, and put all into the 
Wine, and let it ſtand fo twelve hours, ſkir-! 
ring it divers times, then ill it in a Lim-: 
t beck, and keep the firſt water, for it is beſt, 
then put the ſecond water by it ſelf, for it 
{is good, but not of ſuch Virtues, &c. 


| The Virtues of this Water. 


[7 comforts the Vital Spirits, and helps 
all inward Diſeaſes that come of cold,it 
is good againſt the ſhaking of the Pallie; it] . 
cures the contraction or the Sinews, helps|. 
the conception of Women it they be Bar- 
ren, it kills the Worms in the Belly and 
Stomach 3 it cures the cold Droptie , and 
helps the Stone in the Bladder, and in the 
Reins of the Back it helps ſhortly the 
ſtinking breath, and whoſoever uſeth this 
Water morning and evening, ( and not too| 
often) it preſerveth him in good liking,and| 


will make him ſeem young very long, and 
| com- 
| | ' 
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extream age would not let him go or ſtand ; 


Phyficians judged he would not live a year 
fonger, nor did he uſe any other Medicine 
but this, &c. 


—C 


A Plague water to be taken one ſpoonful every 
four boxrs with one ſweat every time, 


Turmentine roots, of each a pound, 
teep theſe all night in three Gallons of 


beck, and when you uſe it, take a ſpoonfu] 
thereof every four hours, and ſweat well af- 
ter it, draw two quarts of water, if your Beer 
be ſtrong, and mingle them both together. 


et —s 
ER, 


Poppy- I ater. 


Ake four pound of th? flowers of Pop- 


night in three Gallons of Ale that is ſtrong, 


and ſti]] it in a Limbeckz you may draw| 


two quarts, the one will be firong and the 
| Other will be ſmall, &e, 


X — >. th. 2d % 


comforteth Nature marvelouſly 3 with this} 
water did Mr. Stephens preſerve his life till} 


and he continued five years, when all the| 


T Ake Scabious, Bettony, Pimperne], and | 


trong Beer, and diſtill them all in a Lim-| 


— —_— — ©... 


ah. ” 


| 


pies well pickt and lifted, fteep them all |: 


A. 


| Ne A 
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bn Water for a Conſumption, or for a Brain 
that is weak. 


Ake Cream (or new Milk) and Clar- 
ret Wine, of each three pints, of Vi- 
olet-flowers, Bugloſs and Borage flowers, of 
each a ſpoonful, Comfrey, Knot-graſs, and| 
Plantain, of theſe half a handful, three or 
four Pome-waters ſliced, a ſtick of Liquo-| 
rith, ſome Pompion ſceds and firings; put 
to this a Cock that hath been chaſed and 
beaten before he was killed, dreſs it as to] 
boy], and parboyl it untill there be no blood 
in itz then put themin a pot, and ſet them 
over your Limbeck, and the ſoft fire » draw 
out a pottle of water, then put your water 
in a Pipkin over a Charcoal fire, and boyl ic 
|a little while, diſſolve therein fix ounces of 
white Sugar-candy, and two penny weight} ' 
W | [of Saffron: whenit is cold (irain it into a 
[ Sl glaſs, and let the Patient drink three or four 
[ i} + 
| 


| {poonfuls, three or four times a day Blood- 

| warm; your Cock mult be cut jnto ſmali 

Pieces, and the bones broken, and in cale the 
| flowers and herbs are hard to come by, a 

iſ | {ſ{poonful of their (tilled waters are to be 

ſ | fuſed. , 
| 


Another 


mum 


— 
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Another of the ſame. 


Ake a pottle of good Mik, one pint of 

Muskadine, halt a pint of red Roſe- 
water, a penny Manchet ſliced thin, two, 
handfuls of Raiſins of the Sun ſioned,a quar-| 
ter of a pound of fine Sugar, lixteen Eggs| 
beaten; mix all theſe together, then diſtill 
them in a common ſtill with a ſoft fire, then. 
Jet the Patient drink three or four ſpoon=-. 
fuls at a time blood-warm, being ſweet- 
ned with Mayuus Chrifti made with Cors| 
ral and Pearl; when your things are all]. 
in the till, ſirew four ounces of Cinnamon 
beaten, this water is good to put into: 
broath, ©c. 


A good Stomach WV ater. | 

| 

Ake a quart of Aqua Compoſita, or| 
Aqua Vitz; (the ſmaller) and put in-} 

to- it one handful of Cowſlip flowers od 
a good handful of Roſemary flowers ,| 
ſweet Marjoram, a little Pellitory of, 
of the Wal, a little Bettony and Balm, of| 
each a -little handful, Cinnamon half an | 
ounce, Nutmegs a dram, Anniſeeds, Co- | 
N 5 rianderf| 
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A Water for a Conſumption, or for a Brain 
that is weak. 


| 


Ake Cream Cor new Milk) and Clar- 
ret Wine, of each three pints, of Vi- 
olet-flowers, Bugloſs and Borage flowers, of 
each a ſpoonfu], Comfrey, Rnot-grals, and] 
| Plantain, of theſe half a handful, three or 
four Pome-waters ſliced, a ſtick of Liquo-| 
rith, ſome Pompion ſceds and firings; put 
to this a Cock that hath been chaſed and 
beaten before he was killed, drels it as to 
boyl, and parboyl it untill there be no blood | - 
in itz then put themin a pot, and ſet them 
over your Limbeck, and the fofc fire » draw 
out a pottle of water, then put your water 
in a Pipkin over a Charcoal he, and boyl it 
or a little while, diſſolve therein fix ounces of 
W | white Sugar-candy, and two penny weight 
WW | of Saffron: when it is cold (irain it into a 
W | glaſs, and let the Patient drink three or four 
| ' {poonfuls, three or four times a day Blood- 
q | warm; your Cock muli be cut into ſmall 


| pieces, and the bones broken, and in caſe the 
| flowers and herbs are hard to come by, a 
i {poonful of their ſtilled waters are to be| 
uſed. ; 
| Another 
| 
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Another of the ſame, 


Ake a pottle of good Mik, one pint of 

Muskadine, halt a pint of red Roſe- 
water, a penny Manchet ſliced thin, two} 
handfuls of Raifins of the Sun ſtoned, a quar- | | 
ter of a pound of fine Sugar, ſixteen Eggs| 
beaten; mix all theſe together, then diſtill 
them in a common ſtill with a ſoft fire, then 
Jet the Patient drink three or four ſpoon- 
fuals at a time blood-warm, being ſweet- 
ned with Manaus Chriftti made with Cor-| 
ral and Pear]; when your things are all}. 
in the ſtill, ſirew four ounces of Cinnamon 
beaten, this water is good to put into: 


broath, &c. 


A good Stomach Vater. | 


TT Ake a quart of Aqua Compoſita, or| 
Aqua Vite (the ſmaller) and put in- 

to it one handful of Cowſlip flowers ,| 
a good handful of Roſemary flowers ,| 
ſweet Marjoram, a little Pellitory of}. 
of the Wal}, a little Bettony and Balm, of| 
each a little handful, Cinnamon half an | 
ounce, Nutmegs a dram, Anniſeeds, Co-}: 
N 5 rianderf 
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riander ſeeds, Caraway ſeeds, Gromel ſeeds, 
Juniper berries, of each a dram, bruiſe the 
ſpice and ſeed, and put them into Aqua 
f Compolita, or Aqua Vit» with your herbs 
| together, and put into them a pound off 
{ very fine Sugar, ſtirr them well together, 
and put them into a glaſs, and let it ſtand 
in the Sun nine dayes, and ſtir it every day 
| ewo or three Dates, and a little race of Gin- 
ger ſliced into it will make it the better, 
eſpecially againſt wind, &c. 


| 


EY 
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A bag of Purging Ale. 


|F Ake of Agrimony, Speed-well, Liver- 
wort, Scurvy-graſs, Water-Creſles, of 
each a handful, of Monk, of Rhubarb, and 
red Madder, of each halt a pound,of Horſe- 
radiſhes three ounces, Liquoriſh two ounces, 
i Saflafrage four ounces, Sena ſeven ounces, 
{ſweet Fennil-ſeeds two drams, Nutmegs| 
four 3 pick and waſh your herbs and roots, | 
and bruiſe them in a Mortar, and put them} - 
|| {ina bag made ofa Bolter, and ſo hang them 
in three gallons of middle Ale, and let it 
t work in. the Ale, and after three dayes you| 
may drink it as you ſee occafion, &c. 1 


| _ el 


EY Dueens Deliehe. 8 7 


The Ale of Health and Strength, by Viſcount 
"St, Albans. 


A rn ew —_ 


' T Ake Saſſafras wood half an ounce, Sax-| 
| © faparilla three ounces, white Saunders 
.one ounce, Chamapition an ounce, China- | 
root half an ounce, Mace a quarter of an 
ounce, Chamapition an ounce, cut the 
| wood as thin as may be with a Knife into 
fmall pieces, and bruiſe them in a Mortar 5 
put to them theſe ſorts of Herbs, ( viz. ) 
Cow-ſlip flowers, Roman wormwood, of] 
each a handful, of Sage, Roſemary, Betto-] 
ny, Mugwrot, Balm and ſweet Marjoram,of| 
each half a handful, of Hops; boyl all 
theſe in fix Gallons of Ale till it come to: 
four > then put the wood and herbs int 
fix gallons of Ale of the ſecond wort, andj 
boyl it till it come to four, let it run from 
the dregs, and put your Ale together, and| 
tun it as you do other purging Ale, Oc. 


AIRS » 
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A Water excellent good againſt the ut 


| Ake three pints of Malmley, or Muf- | 
cadine, of Sage and Rue, of each 
one handful, boy! them together gently to: 


one } 
— — a  ———— 
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j one pint, then ſirain it and ſet it on the fire 
again, and put to it one pennyworth of 
[lony Pepper, Ginger four drams, Nutmegs| 
two ) draws, all beaten together, then let it] 
boyl a lictle, take it off the fire, and while 
lit is very hot, diſſolve therein bx penny- 
worth, of Mitridate, and three penny- 
| worth of Venice Treacle, and when it is 
almoſt cold, put to ic a pint of firong An- 
gelica water, or ſo much Aqua Vite, and 
{o keep it in a glaſs cloſe ſtopped. 


_—__—_— 
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Fs | A Cordial Cherry Water. 


Ake a pottle of Aqua Vite, two ounces 

of ripe Cherries ſtoned, Sugar one 
pound twenty four Cloves, one ſtick of Cin- 
ipamon, three ſpoonfuls of Anniſced brui- 
ſed, let theſe fiand in the Aqua Yite fifteen 
dayes, and when the water hath fully drawn 
| out the tinture, pour it off into another 
iglafs for your uſe, which keep cloſe ſtopped, 
the Spice and the Cherries you may keep» 
tos they are very good for wind in the Sto- 
Imach.. 


The Lord Spencers Cherry-W ater. 


"Akea pottle of new Sack, four pound 
| of through ripe Cherries ftoned, put 
.them into an earthen pot, to which put an 
ounce of Cinnamon, Saffron unbruiſed one 


flowers, of each one handful, let them ſtand 
Cloſe covered twenty four hours, now and 
\then ftirring them 3 then put them into a 
cold ftill, to which put of beaten Amber 
[two drams, Coriander ſeed one ounce, Al. 
' kerms one dram, and diſtill it leifurely, and 
| when it is fully diſtilled, put to jt twenty 
 graines of Musk. This is an excellent Cor- 
| dial, good for Faintings and Swoonings. 
for the Crudities of the tiomach, Wind and 
ſwelling of the Bowels, and divers other 
evil ſymptoms in the body of Men or Wo- 
men. 


— 
_ 


The hearbs to be diſtilled for Uſquebab. 


"Ake Apgrimony, Fumitory , Bettony: 
Bugloſs, Worm-wood, Harts-tonge, 


1 
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| dram, tops of Balm, Roſemary, or their] - 


Carduus Benedictus, Roſemary » Angeli-| 
ca, Tormentil, of each of theſe for every 


gallon lon} 


id -- " J - WP o paar 00 wo _ 
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| fion muſt be till the colour pleaſe you. 


PRI 


Dr. Kings way to make Mead. 


warm it, then put one quart of Honey 
to every gallon of Liquor, one Lemon, 
and a quarter of an ounce of Nutmegs 3 it 
muſt boyl till the ſcum riſe black, that you 
will have it quickly ready to drink, ſqueeze 
into it a Lemon when you tun it. It muſt be 
cold before you tun it up. 


Eg, 


To make Syrup of Rasberries, 


VE nine quarts of Rasberries, clean 
pickt, and gathered in a dry day,and 
put to them four quarts 'of good Sack, 


Ake five quarts and a pint of water,and 


gallon of Ale one handfu), Anniſeeds and 
Liquoriſh well bruiſed half a pound, Rftill 
theſe together, and when it is (tilled, you 
muſt infuſe Cinamon, Nutmeg, Mace, Li- 
quoriſh, Dates, and Raiſins of the Sun, and. 
Sugar what quantity you pleaſe. The infu-' 


| 
| 


into an carthen pot, then paſte it up very 
clole, and ſet it in a Cellar for ten 


dayes, then difRtil it in a Glaſs or —_— 
| thnen- 


PR RE II 


k. \ 


a - . - 


A Queens Delight. or 


then take more Sack and put in Rasberries 
to it, then when it hath taken out all the 
colour of the R.aſpiſs, ſtrain it out, and put 
in ſorne fine Sugar to your taſte, and ſet it 
on the fire, keeping it continually ſtirring 
ti:l the ſcum doth riſez then take it off the 
fre, let it not boyl, skim it very clean, and 
when it is cold put it to your diſtilled Raſ- 
piſs; but colour it no more than to make 
it a pale Clarret Wine. This put into: bot- 
tles or gaſſes ſtopt very cloſe, 


—————— 


_—  —— a_ 


' To make Lemon IW ater, 


—M 


T Ake twelve of the faireſt Lemons, ſlice 

them, and put them into two pints of 
white-Wine, and put to them Cinamon two 
drams, Gallingale two drams, of Roſe- 
teaves, Borage and Bugloſs flowers, of each | 
one handful, of yellow Saunders one dram: 
ficep all thefe together twelve hours 3 then | 
diftill them geatly in a glaſs Clil], untill you| 
have diſtilled one pint and an half of the| 
water, and then add to it three ounces of| 
Sugar, one grain of Ambergreece, and you 
will have a moſt pleating cleanſing Cordial 
water for many uſes. 
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To make Gilly-flower Wine, 


'] Ake two ounces of drycd Gilly-flowers, 
and put them into a pottle of Sack, | 
and beat three ounces of Sugar-candy, or 
fine Sugar, and grind ſome Ambergreece, ! 


then run it through a gelly-bag, and give it 
for a great Cordial after a weeks ſtanding 
or more. You make Lavender as you do 
this. 


The Lady Spotſwoods Stomach-IWater. | 


( 


ry and Cowſlip flowers, of each one 


"_”_ white-Wine one pottle, Roſema- 
| handful,as much Betrony leaves Cin- 


and put it in the bottle and ſhake it off, | 


namon and Cloves groſly beaten, of both 
'one ounce; ſteep all theſe three dayes, ſtir- | 
ring it often 3 then put to it Mithridate four 
ounces, and ſtir it together, and diltill. ie 
in an ordinary ſtill. 


4 
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IW ater of Thyme for the Paſſion of the heart. 


Ake a quart of white-Wine, and a 

pint of Sack, ſteep in it as much broad 
Thyme as it will wet, put to it of Galingale 
and Calamus Aromaticus,of each one ounce, 
Cloves, Mace, Ginger, and graines of Para- 
diſe two drams, ſteep theſe all night, the 
next morning diftill it in an ordinarary ftill, 
and drink it warm with Sugar. 


n—_— —_ 


A Receipt to make damnable Hum, 


Ake Spices de Gemmis,  Aromaticum 
Roſatum, Diarrhodon Abbatis, Leti- 
tificans Galeni, of each four drams, Loat- 
Sugar beaten to powder half a pound, {mall 
Aqua Vitz three pints, firong Angelica wa- 
ter one pintz mix all theſe together, and 
when you have drunk it to the Dregs, you 
may fill it up again with the ſame quantity 
of water. The «fame powders will ſerve 
twice, and after twice uſing it, it muſt be 
made new again. 
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8 WT... DOG < - Or 3 
j—m—_— - Fo OO OT ru aw 


| bed, and one drop in the morning an hour: 


. 
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An Admirable Water for ſore eyes. 


T Ake Lapis Tutie ; Aloes Hepatica, fine 
hard Sugar, of each three drams, beat 
them very ſmall, and put them into a glaſs 
of three pints, to which put red Roſe-wa- 
ter and white-wine, of cach one pint 3 ſet 
the Glaſs in the Sun, in the Moneth of Fu- 
ly, for the whole Month, fhaking it twice 
in a day for all that while; then uſe it as 
followeth, put one drop thereof into the 
eye in the Evening, when the party is in 


before the patient riſeth. Continue the uſe 
of it till the eyes be well. The older the 
Water, the better it is. Moſt approved. 


(Milk, red Roſe leaves dried, the whites 


A Snail Water for weak, Children, and old 
People. 


Ake a pottle of Snails, «nd waſh them 
well in two or three waters, and then 
in ſmall beer, bruiſe them ſhells and all, 
then put them into a gallon of red Cows 


cut off, Roſcmary, ſweet Marjoram , of 
| rack | 
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each one hanful, and ſo diftill them in a 
{cold Rill, and let it drop upon powder of 
| white Sugarcandy in the Receiver 3 drink 
{ of it firſt and laſt, and at four a clock inthe 
afternoon, a wine glaſs full at a time. 


——_—___— 


bn 


Clary Water for the Back, Stomach, &c. 


Ake three Gallons of midling Beer, pat 
it in a great braſs pot of four gallons, 
and put to it ten handfuls of Clary gathe- 
red in a dry day, Raiſins of the Sun ſtoned, 
three pounds, Anniſceds, and Liquoriſh, of 
each four ounces, the whites and ſhells of 
twenty four Eggs, or halt ſo many, if there 
be not ſo much need in the back, the ſhells 
ſmall, and mix them with the whites 3 put! 
to the bottoms of three white loves,put in- 
to the Receiver one pound of white Sugar- 
candy, or ſo much fine Loaf-Sugar beaten 
ſmall, and diftill it through a Limbeck,keep 
it cloſe, and be ſeldom without it 3 for it 
reviveth very much the ſtomach and heart, | 
ſtrengthneth the back, procureth appetite 
and digeſtion, driveth away Melancholly, 
{adne(s and heavincl(s of the heart, &c. 


To 


—_— 


_ 


off only tive pints of the Spirits, which mix 
| 


Dr. Montfords Cordial Water, 


T ke Angellica leaves twelve handfuls, 
fix leaves of Carduus Benedicus,Balm 
and Sage, of each five handfuls, the ſeeds of 


riſh twelve ounces, Aromaticum Roſatum, 
Diamoſcus dvlcis, of each fix drams ; the 
Herbs being cut ſmall, the Seeds and Li-| 
quoriſh bruiſed, infuſe them into two gal- 
lons of Canary Sack for twenty four hours 
then diſtill it with a gentle fre, and draw! 


with one pound of the belt Sugar diſſolved 
into a Syrup in halfa pint of red Roſe wa- 
tEr, 


Aqua Hirabilis Sr, Kenelm Digby's way. 


Mellilot lowers, Cloves, Mace, Ginger, 


juyce of Celandine one pint, juyce of Spear- 
mint half a pint, juyce of Balm half a piot, 
Sugar one pound, flower of Cowſlips,Roſe- 


|mary Borrage, Bugloſs, Marigolds, of each 


Angellica and ſweet Fennil, of cach five| 
ounces bruiſed, ſcraped and bruiſed Liquo-| 


Ake Cubebs, Galingale Cardamus, 


Cinnamon, of each one dram bruiſed ſmal},| 


ewe 
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two drams, the beſt Sack three pints, ſtrong } 

Angellica water one pint, red Roſe-water 
| half a pint, bruiſe the Spices and Flowers, 
| and ſteep them in the Sack and juyces one 
night, the next morning diftill it in an or- 
dinary or glaſs till, and firſt, lay Hearts- 
| tong leaves, in the bottom of the ill. 


The Virtues of the precedent Water. 


This water preſerveth- the Lungs with- 
out grievances, and helpeth them; being 
wounded, it ſuffereth not the blood to pu- 
trite, but multiplyeth the fame 3 this water 
(ſuffereth not the heart to burn, nor Melan- 
choly, nor the Spleen to be lifted up above 
nature it expelleth the Rhume, preſerveth 
the Stomach, Conſerveth youth, and pro- 
cureth a good colour, it preſerveth memory, 
it deſtoyeth the Palſie3 if this be given to 
one a dying, a ſpoonful of it reviveth him 3 
in the Summer ule one ſpoonful a week faſt- 
ing, in the Winter two ſpoonfuls. 


A Water for fainting of the Heart. 


Take Bugloſs, and red Roſe-water, of 
{ * each one pint, Milk half a pint, Anvi- 


ſeeds and Cinnamon groſly bruiſed, of _ 
| 


_—_———T 
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half an ounce, Maiden hair two handfuls,] | 
Hearts-tongue one handful, both ſhred, mix | 
all together, and diftill it in an ordinay ſtill, 
drink of it morning and eyening with 1 
little Sugar. 


— CD a eS-wme, — — —. —_— 
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ere en ed 


A Surfeit Water. 


Fake halt a buſhel of red Corn Poppy 
put it intoa large diſh, cover it with 
brown Paper, and lay another diſh upon i 


ſet it in an Oven after brown bread is baked] 
divers times till it be dry, which put intoa| 
pottle of good Aqua Vite, to which put Rat-| 
fins of the Sun ſtoned half a pound, fix fig] 
ſliced, three Nutmegs ſliced, two ſtalks of| 
'Mace bruiſed,two races of Ginger ſliced,one|: 
tick of Cinnamon braiſed, Liquoriſh ſliced 
one ounce, Anniſced, Fennil-ſeed, and Car-| 
damums bruiſed, of cach one dram; put all! 
theſe into a broad glaſs body, and lay firſt 
ſome Poppey in the bottom, then ſome of| 
the other ingredients, then Poppy again,| 
and ſo untill the Glaſs be fall; then putin 
the Aqua Vite, and let it infuſe till it be 
ſtrong of the Spices, and very red with the 
Poppy, cloſe covered, of the which take| 
two or three ſpoonfuls upon a Surfeit, and], 


'F 


4. 
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when all the liquor is ſpent, put more Aqua 
Vite to it, and it will have the ſame effe&t 
the ſecond time, but no more after. 


Dr. Butlers Cordial water againſt Melancho- 
ly, &c. moſt approved. 


Ake the flowers of Cowſlips, Mari- 

golds, Finks, Clove-gillyflowers fin- 
gle ſtock-gillyflowers, of each four hand- 
fuls, the lowers of Roſemary, and Damask 
Roſes, of each three handfuls, Borage and 
Bugloſs flowers, and Balm-leaves, of each 
two handfuls 3 put them in a quart of Ca- 
nary Wine into a great Bottle or Jug cloſe 
ſtopped with a Cork, ſometimes Qiirring 
the flowers and Wine together, adding to 
them Anniſeeds bruiſed one dram, two 
Nutmegs ſliced, Engliſh Saffron two penny 
worth; after ſome time of infuſion, diftil 
them in a cold Qtill with a hot tire, hang- 
[ing at the Noſe of the ſtill, Ambergreece 
| and'Musk, of each one grain 3 then to the 
| diſtilled water put white Sugarcandy fine- 
'ly beaten fix ounces, and put the glaſs 
| wherein they are into hot water for one 
hour. Take of this water at one time 


three ſpoonfuls thricea week, or when you 
are 


_—. 
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Il, it curerth all Melancholy Fumes, and in«| 
nitely comforts the ſpirits, 


The admirabl; and moſt famous Snail. 
Water, 


E ms 2 PEck of garden (hel Snails, waſh| | 
them 


roots, Bark 
erries , Bettony, wood-Sorrel., 


wo handfuls, Rue one 


It ſtand all night, in the Morning put in 
of C 


n«| 


==, WO © a 


[will be nine in all, the firſt is the ſtrongeſt, 
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worth of beaten Saffron, and on the top of 
them, {ix ounces of ſhaved Harts-Horn, then 
ſet on the Limbeck, and cloſe it with paſte, 
'and ſo receive the water by pints, which 


| whercof take in the morning two ſpoonfuls 
in four ſpoonfuls of ſmall Beer, and the like 
in the afternoon : you muſt keep a_ good 
Diet, and uſe moderate exerciſe to warm the 
blood. | | 


This Water is good againſt all Obſtruci: 
ons whatſoever, It curcth- a Conſumption 
and Droptie, the ſtopping of the Stomach 
and Liver. It may be diftilled with Milk for 
weak people and Children, with Harts- 
tongue and Elecampane. 


4 
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A ſingular Mint-water, 


Ake a ſtill full of Mints, put Baim and 

Penny-royal, of each one good handful, 
ſteep them in Sack, or Lees of Sack twenty 
four hours, ffop it cloſe, ftir it now and 


very quick fire, and keep the Still with wet 


cloaths, put into the Receiver as much Su- 
2aras Will ſweeten it, and fo double diſlill 


LabSfEE 4044084444 4 
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then : Diſtil it in an ordinary Still with a : 


[EI SCSSIREC3TERE2; 79] 
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| 4 moſt excellent Aqua Coeleſtis taught y 
In Mr, Philips Apothecary. 


q i Ake of Cinamon one dram, Ginger 
halt a dram, the thrce ſorts of Saun- 


ders, of cach of them three quarters 


a:h of them one dram ,Cardamon the bigger | 


E of an ounce, Mace and Cubebs, of 


and 


- 
OO I 


to 
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and leſſer, of cach three drams, Setwell-/ 
|roors half an ounce, Anniſced, Fennil-ſecd,; 
 Batil-ſeed, of each two drams, Angelica! 
| TOOLS, Gillylowers, Thyme, Calamint, Li-! 
quoriſh, Calamus, Maſter-wort, Pennyroya), | 
Mint, Mother of Thyme, Marjoram, . of 
each two drams, red Roſe-ſeed, the flowers: 
of Sage and Bettony, of each a dram _— 
halt, Cloves, Galingale, Nutmegs, of each! 

two drams, the flowers of Stechadoes, Roſe-/ 
mary, Borage and Bugloſs flowers, of each 
a dram and half, Citron Rinds three = 


bruiſe them all, and put in thoſe: Cordia 
Powders, Diabes Aromaticum, Dia 

cum, Diachoden, the Spices made with 
Pearl, of cach three drams 3 infuſe all theſg| 
in twelve pints of Aqua Vite,in a glalscloſ 
ltopped for fifteen dayes often ſhaking-iIt 
then let it be put in a Limbeck cloſe top 
ped, and let it be dikilled gently 3 whe 
you have done, hang it in a cloth, two drams; 
of Musk, half a dram of Ambergreece, and 
ren or twelve grains of Gold, and fo rECEIVE 
it to your ulc, | 


| 


' 
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[Eypocras taught by Dr. Twin for Wind in 


the Stomach. 


T Ake Pepper, Grains, Ginger, of each 
* half an ounce,Cinnamon, Cloves, Nut- 


{megs, Mace, of each one ounce groſly beat- 


en, Roſemary, Agrimony both ſhred, of 
each a few crops, red Roſe-leaves a pretty 
quantity, as an indifferent gripe, a pound 


j of Sugar beaten 3 lay theſe to ſteep in a gal- 
$lon of good Rheniſh or White-wine in a 
{cloſe veſſel, fiirring it two or three times a 


day the ſpace of three or four daycs together, |. 


4 


and drink a draught of it before meat halt 


an hour, and ſometimes after to help digeſti- 
ON. 


= ſtrain it through an Hypocraſs ſtrainer, 


RY me. 


— 


+ Marigold flowers diftilled good for the pain 


of tbe Head. 


—— ——— 


T Ake Marigold flowers and diſtill them, 
then take a fine cloth and wet it in the 
aforeſaid diſtilled water, and fo lay it to the 


| forchead of the Patient, and being ſo ap- 


plyed,let him ſleep if he can : this with Gods 
help will ceaſe the pain. 


ry Fo, FY 
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A Water good for Sun-burning, 


T Ake Water drawn off the Vine-drop-{ 
ping, the flowers of white Thorn, Bean 
Flowers, Water-Lilly-flowers, Garden-Lil-{ 
ly-flowers, Elder-flowers, and Tanfie-flow- 
ers, Althea-flowers, the whites of Eggs;| 
French- Barley. | 


—_—__— 


ne 


a _— 


The Lady Giffords Cordial Water... 


Ake four quarts of Aqaza Vite, Borrage, 
and Poppy-water, of cach a pint, twe; 
pound of Sugarcandy, one pound of Figs 
ſliced, one pound of Raifins of the Sun fto- ] 
ned, two handfuls of red Roſes clipped and} 
dryed,one handful of red Mint, half a hand- 
ful of Roſemary, as much of Hyfop, a few 
Cloves 3- put all theſe in a great double Glafs 
cloſe ſtopped, and ſet it in the Sun three: 
months, and. ſo uſe it. 
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' A WWater for one penſive and very ſick, to 
comfort the Heart very excelleent. 


0 a> Io_ © oo one ene es 0 ix, 


\"T"Ake a good ſpoontul of Manus Chriſt, 
beaten very {mall into powder, then 
take a quarter of a pound of very tine Su- 
gar and beat it (mal), and fix ſpoonfuls of 
Cinnamon-water, and put to it, and ten 
ſpoonfuls of red Roſe-water 3 mingle all 
theſe together, and put them in a diſh, and 
ſet them over a foft fre five or fix Walms; 
; and ſo let it be pat into a glaſs, and let the 
| party driok thereof a ſpoonful or two, as he 
hall {ce cauſe. 


—— 


; FL To Perfume IWater. 


Ake Malmlſey or any kind of {weet wa- 

ter3 then take Lavender, Spike, ſweet- 
M3rjoram, Balm, Orange-peels, Thyme, 
Batt], Clioves, Bay-leaves, Wood-bine-flow- 
crs, red and white Roſes, and ill them al! 
togctlicr. 


|| 


: ' The Table. | 


Le of f bealth and ſtrength. . 77 | 
| Almond Bicket. =; I4 
. Apricock Cakes bow to make. | 25] 
\ Aqua mirabilis, Sr. Kenelm Digby's way.96 | 
Aqua Caleſtis, 102 
Cake the Lady Elizabeths way. 25 
C akes how to make, &c, . 61] 
Cakes of Pear Pl:1ms, ibid. 
Clear cakes of” Plums, 57 | 
Collops like Bacon of Merebpons _ 
Cherry Water. 28] 
Cordial cherry water, | $8] 
Cherry water by the Lord $ Pencer. | 89] 
|Chips of @uinces, A201: Bf 
Cordial water by Sr. Walter Rawkigh, ' OF 
By tbe Lady Mallet. | 81. 
By Dofior Muntford. _— 
By DoGior Butler. — 
By the Lady Gifford. o5] 
Conſerve for a Congh or Conſumption of the | 


[ angs. I 
Conſerve of Borrage-flowers, 40. Betony. 41] _ 
| Lavender flowers ,4.2. Lemons,6.Oranges ib. 
Piony, 4.3. Pippins. 6. Duincer, ib. Roſes, þ 
boyzP4d,18 unboyled, ib. red Roſes, 39. Sage, 
41, Vialers, 29. Marjoram, 42. [ 
Candy, or clear Rock-candy flowers. 45 
Candy A4pricocks, 45. Barberries, 47. Chico-} 
ry roots, 50. Cherries, 47. 50. Cherries, 49] 
O 4 _c_ 
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The Table. 


'; "—_ of _—_ Lemons, @c. 
i» (kin h ow £ 


Damnable Hum. 
{French Tart to make. 
Fruits to dry or Candy after preſerved, 
Fruit artificial to make. 
| Gelly off Pippins, 24. Of Raſpiſs. 
| Gilly-flower Fine. 
Hair #9 make grow, 76. To grow black, 
Hypocras 73. DoGor Twins way. 
| Jambals of Apricocks or Duinces, 
Ipſwich Water. 
Italian Bisket. 
 Juyce of Liquoriſh, 
Letters to write ſecretly. 
Lozenges, 70. Of red Roſes. 
Lemon W ater. 
agiſtery of Pearl. 
Marchpane #9 ice and puild. 


Plums, 52. Quinces. 
Mead, DoGior Kings way. 


"" Grapere 4 47. Orange roots, 48. C Orange Pill, 
49- Pippin, Pears, Plum, 45. Roſemary- 
-wers 73 the Sn, 43: Spaniſh flowers, 46 


Dry 7:yicceRg. 15. 36, 38. Cherries. 12. 
hs 34+. 37. Pippins or Pearss, 35.36. 
Pippins or Pear-plams without Sugar. T1 

Dentifrices the beſt, and paſte of the ſame, 79 


4] 
74 


93 
60 


91 
75 


; 


 Marmalet of Damſins, 51, Oranges. 5155. 
ibi 


SO 


Mint- 


ets ws 


Mine Water. ro2'| 


The Table. 
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Marigold flowers diftiPd good for the head. 104- 
Naples Bicker. 66: 


Orange-Water, 12, Orange-Cakes. 29] 
Preferves-. To preſerve Artichokes young. T|: 
Apricocks. 9,10. Barberries, 26: Cherries, |. 
21,23, 34: Damfins, 35, Elecampanes |, 


roots, 7. Fruits green, 4. Grapes, 2. 8. 


Green Plums, 31, Lemons, 5, 7. Oranges, 
5. 30, Pear Plums white or green, 1.9,10«+ 
Fippins, or Peaches, 4.9, 10. Plums red or 
black. 35. Puinces white, 3, white or red, | 


S. Raſpiſs, 3. 


Paſle of Apricocks, 62, Citrons, 59. Elecant- [ 
pane ronts, 64, Flowers with their natural |: 
rate, 64. Oranges and Lemons, 57. Pip-]- 
pins like leaves, and: ſome like Plums, with | 
their ſtones and ſtalks inthem, 63. Raiber-[ | 


ries or Engliſh Currans.. 


Perfumes, for Clothes,Gloves, 14. Perfumes þ 


excellent, 17. 70. K. Edwards. 78. ©. 


Elizabeths, ib. Perfume water, 1:06 
Purging Bag for Ale. S6 
Plague-Water; 83 
Poppy-I/ ater.. - tbid. | 
Pomander. 71 
Pomatum. good, 18] 
Prince Bisket. 761 
Powder, the Laty Rents-- 8Q 


CLn_—_ FA 
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Quinces for Pies. 16 
Quiddony of Pippins, 53. Of all kind of | ' 
 . PR. 54| | 
Raitin 1/71, 20 
Rasberry Wine, 21, Ravrberry Cakes. 58 
Sweet ſmell, 72. Sweet powder to break. 16 


Syrup of Clovegilliflowers, 11. Of Hyſop for | 
Colds, 12. Lemons or Citront, 27. Elders, 


Wo. - Rasberries. 90 

| SPots of greaſe or oyl to take ont. Ty 

| Dr. Stephens ſovereign Water. S1 

| Stomach Water the Lady Spotſwoods. 92 

| Snail Water moſt excellent, 100 | 
'$ ugar of IVormwood, Aint, Anniſeed, &c. 27 
| Of Roſes, 44 
 Surfeit Water. 98 
Tincture off Ambergreeſe. 22 
Uſquebah diftilled with herbs. 23, 89 
Walnuts artificial. 65 
Wine #0 keep from ſouring. 77 
'Watecr for a Conſumption, 84, 85, For the | 


 ftomach, 65. 1he Plogue, 87. Of time for 
paſſion of the heart, 93. for ſore eyes, 54, 
Cf Snails for Mee and old people. ibid. 
Of Clany for the back and Ra, 95. For 
fainting of the heart, 97. Sunbarning, 105 
Oe ” fo comfors the beort. ic6' 
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The Compleat 

COOK 
xpertly Preſcribing 


| T he moſt ready W ayes, 


whether /talian, Spaniſh or 
French, for Dreſſing oft FLESH 
| and FISH, ec. 


na 


——_— 
| ——_— — — RIS —_— 


| To make a Poſſet the Earl of Arundels way. 


Ake a quart of Cream, and a 
| quarter of a Nutmeg. in it, then 
put it on.the fire,and let it boy] 


a little while, and as it is boyl- 


you mean to make your Poſſet in, and put.in 
three ſpoonfuls of Sack, and: ſame. cight of 


ing, take a pot or baſon, that] 


AM Alej 


| 4 The Compleat Cook, | 
Ale, and fweeten it with Sugar, then ſet it 
over the Coals to warm a little while, then 
cake it off and let jt and til it be almoſt cool, 
then put it into the pot or baſon, and ltir it a 
little, and Jet it and to tmper over the fre 
an hour.or more, for the langer the better. ' 


LO _ 


To boyl a Capon Larded mith Lemons, 


"Ake a fair Capon and truſs him, boy] 
him by himſelt In fair water, with a lit- 
tle ſmall Oatmeal, then take Mutton broth, 
and half a pint of white-Wine, a bundle of 
herbs, whole Mace, ſeafon it with Verjuyce, 
put Marrow, Dates, ſeaſon it with Sugar, 
then take preſerved Lemons and cut them 
like Lard, and with a larding-pin lard it in, 
then put the Capon in a deep diſh, thicken 
your broth with Almonds, and pour it on 
the Capon. 


To boke Red Deer, + I 


Arboyl it, and then ſauce it in Vinegar, 
then lard it 'very thick, and ſeaſon it 
with Pcpper, Ginger, and Nutmegs, pat it 
into a deep Pye with good fore of fwcet 
Butter, and let. it bake» when it is baked 
| take a pint of Hypocraſs, half a pound 


bo ” 


—_ 
——_ 
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fr ſweet Butter, two or three Nutmegs, a 
little Vinegar, put it into the Pye in the 
Oven, and let it lye and fgak an hour, then 
take ii out, and when it is cold ſtop the 
vent-holc. 


——_——————_——___ 


—_— 
—— 


— 


To make fine Pancakes fryed without But- 
zeror Lard, 


TJ Ake a pint of Cream, and tix-new-laid 
Eggs, beat them very well together, put 
in a quarter of a pound of Sugar, and ohe| 
Nutmeg, or alittle beaten Mace ( which 
you pleaſe ) and ſo much flower as will 
chicken almolt as much as ordinarily Pan- 
cake-batterz your Pan mult be heated rea- 
ſonable hot, and wiped with a clean cloth, 
this done put in your Batter as thick Or chin! 
as you pleaſe. 


— 


To dreſs a Pig the French Manner. 


G__ 


Ake it and ſpit it, and lay it down to the\ 
tire, and when your Pig is through 
warm, kin her, and cut her off the ſpit as 
another Pig, is, and fo divide it into twenty: 
picces more or leſs as. you pleaſe; wien 


you! | 


*. 
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Onion or two mixed very (mall, a little 
Thyme alſo minced with Nutmeg ſliced and 
grated Pepper,ſome Anchoves and Elder Vi- 
negar,anda very little iweet Butter,and Gra- 
vy if you have it, ſo diſh it up with the ſame 
Liquor it is ftewed in, with French bread: 
ſliced under it, with Oranges and Lemons. 


—E——_—  — —— —— 


To make a Steak Pye with a French Pudding 
| in the Pye. 


Ex'on your Steaks with Pepper and Nut- 


then take a piece of the leaneſt of a Leg of 
Mutton, and mince it ſmall with ſuet and 
a few ſweet Herbs, tops of young Thyme, a 
| branch of Pennyroyal, two or three'of red 
Sage, grated bread, yolks of Eggs, ſweet 
Cream, Raiſins of the Sunz work altoge- 
ther like a Pudding with your hand ſtiff,and 


into the Steaks in a deep Coffin, with a piece 
of ſweet Butter 3 ſprinkle a little Verjuyce 
on it, bake it, then cat it up, and rowl Sage 


in the walls, and ſerve your Pye without a 


cover,with the Juice of an Orange or Lemon 
An: 


 — 


per EN 


megs,and let it ftand an hour in a Tray:\ 


rowl them round like balls, and put them 


| 


you have ſo done, take ſome whice-Wine| | 
and firong Broth,and ſtew it therein,with an| | 


leaves and fry them, and'ſtick thera upright | 


0 


Wy” ; WO” JS 


[Wa ter, and there let it ſtew three hours. 


| 
| 
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An Excellent way of dreſſing Fiſh 


Ake a piece of freſh Salmon, and waſh 

it clean in a little Vinegar and water, 
and let it lye a while in it, then put it into 
x great Pipkin with a cover, and put to it 
{ome fix ſpoonſuls of water and four of Vi- 
negar, and as much of white-Wine, a good | 
teal of Salt, a handful of ſweet hearbs, a little 
vhite Sorrel, a few Cloves, a little ſtick of 
Cinnamon, a little Mace, put all theſe =s] 
Pipkin clofe,and ſet it in a Kettle of ſeething 


Tou may do Carps, Eels, Trouts, &c: this 
way, and they taſte alſo to your mind. 


mmmum—__ ID. 


————— 


To fricate Sheeps Feet, 


Ake Sheeps feet ſlit the*'bones, and pick 
them very clean, then put them in a 
Fryiog-pan with a Ladletul of ſtrong 
Broth, a piece of Butter, and a little Salt, 
after they have fryed a while, put to them 
2 little Parſley green Chibbalds, a little 
young Spearmint and Thyme, all ſhred very 


{ma!}, and a little beaten Pepper z when you 
think 


OO —————eAY 


—_—— 
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| think they are fryed almoſt enough, have 
lear made for them with the yolks of two 
or three Eggs, ſome gravy of Mutton, a 
liccle Nutmeg, and juyce of a Lemon wrung 
therein, and put this lear to the Sheeps feet 
as they iry in the Pan, then toſs them once 
or twice, and put them forth into the Diſh 
you mean to ſerve them in, 


a. 


| 
| 


2 — —— 


To fricate Calves Chaldroas. 


Ake a Calves Chauldron, after it is little 
more than halt boyled, and when it is| | 
| cold, cut it into little bits as big as Walnuts 
ſeaſon it with beaten Cloves, Salt, Nutmeg} ' 
Mace, and a little Pepper, an Onion, Parſley, 
and a little Tarragon, all ſhred very ſmall, 
{then put it into a Frying-pan with a La-' 
dleful of firong broth, and' a little ſweet 
{ Butter, fo fry it when it is fryed enough, | | 
|havea little lear made with the gravy of | | 
Fl Mutton, the juce of a Lemon and Orange, | 
IWj the yolks of three or four Eggs, and a little ; 
l1814h! | 


'  |Nutrneg grated therein 3 pur all to your, 
| | Chaldrons 1 in the Pan, tols your fricatc two | 
; or three times, then dith it, ard ſo ſcryc it | 


| | 
| | 


| 
. 
| 
) | | 
—©> © a 
, 
| » 
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in Ep od 
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= be enough, fo have ready the lear a-; 
| 


—_— 


To fricate Champigneons. 


M Ake ready your Champigneons as you | 
do for {tewing, and when you have 
powred away the black liquor that comes 
from them, put your Champigncons into a. 
Frying-pan with a piece of ſweet Butter, a 
little Parſley, Thyme, (weet-Mzarjorarn, a 
picce of Onion ſhred very ſmall, a little Salt 


and fine beaten Pepper, fo fry thcm them till 


boveſaid, and put it to the Champigncons, 
( whilſt they are in the Pan, toſs them two or | 
three times, put them forth and ſerve them. | 


— 
ns 


[ 


| 


To make Buttered Loaves. 


| 

| 

Ake the yolks of twelve Eggs, and fix; 
whites, and a quarter of a pintof yeaſt,| 
when you have beaten the Eggs well, ſirain | 
them with the yeaſt into a diſh, then put 
'O it a little Salt, and two races of Ginger 
beaten very ſmall, then put flower to it till 
it come to high Paſte that will not cleave, 
then you muſt rowl it upon your hands, 
and afterwards put it into a warm Cloth, 
[2nd Ict it Iye there a quarter of an hour, | 


then make it up in little Loaves, bake It, 
| againſt! 


« 
_ — — ——— OO ———— 
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| 

ll! 

| | j | againſt it is baked, prepare a pound and a 
| half of Butter and a quarter of a pint of | 

Ut white-Wine, and half a pound of Sugar; 

| this being melted and beaten together with | 


ir,ſet them in the Oven a quarter of an hour,| 


(O— 


| | To murine Carps, Mullet, Gurnet, Roehet || 
| or Wale, &c, | 


lt F Ake a quart of water to a gallon of Vi- 
, negar, a good handful of Bay-leaves, as 
| | much Koſemary,a quarter of a pound of Pep-| . 
per beaten 3 put all theſe together,and et it| ' 
ſeeth ſoftly, and ſeaſon it with a little Salt, | | 
then fry your Fiſh with frying Oyl till it be 
cnough, then put it in an earthen veſſel, and 
lay the Bay-leaves and Rofemary between 
and about the Fiſh, and pour the Broth up- 
en it, and when it is cold, cover it, &c. 


| | To make a Calves Chauldron Pye. | 
| 4ke a Calves Chauldron, half boyl it, { 


and cool it, when it is cold mince it as 


| 
| {mall as grated Bread, with half a pound of 
| || | Marrow 3 ſeafon it with Salt, beaten 
Full Cloves, Mace, Nutmeg, a little Onion, 
| ] | | and ſome of the outmolt rind of a Lemon 
| _ minced 


— 


þ 
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: 
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minced very ſmall, and wringin the juyce of | 
half a Lemon, and then mix all together, 
then make a piece of puff Paſte, and lay a 
leaf thereof in a filver diſh of the bigneſs to 
contain the meat, then put in your meat, 
and cover it with another leaf of the ſame 
paſte, and bake itz and when it is baked 
take it out and open it, and put in the juyce 
of two or three Oranges, ſtir it well toge- 
ther,then cover it again and ſerve it. Be ſure | 
none of your Orange kernels be among your 
Py-mecat. 


To make a Pudding of a Calves Chauldron. 


T Ake your Chauldron after it is half 

boyled and cold, mince it as ſmall as 
you can with half a pound of beef-ſuet, or 
as much marrow, ſeaſon it with a little Oni- 
on, Parſley, Thyme, and the outmoſt rind 
of a piece of Lemon, all ſhred very ſmall, 
Salt, beaten Nutmeg, Cloves and Mace 
mixed together, with the yolks of four or 
hve Eggs, and a little ſweet Cream 3 then 
have ready the great guts of a Mutton ſera- 
ped and waſhed very clean> let your 
Gut have lain in white Wine and Salt 
half a day before you uſe it 3 when your 
meat is mixed and made up ſomewhat tif, 


put it into the ſheeps gut, and fo boyl it, 
when 


Bm — — x -—t._—_— ſl— —_— tl 
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Do" 


_—_— 


when it is boyled enough, ſerve it to the | 
Table ta the Gut: 


| & 
—_—— 
[ 
< 


To make a Banbury Cak, | 


| 


| 


Ake a peck of pure Wheat-flower, fix 

pound of Currans, halt a pound of Sn-| 
gar, two pound of Butter, half an ounce of| - 
Cloves and Mace, a pint and a half of Alc- 
yealt, and a little Roſewater 3 then boyl as | 
much new Milk as will ſerve to knead it, ] 
[| and when it is almoſt cold, put into it as. 
much Sack as w!l] thicken it and fo work it 
| 9 together before a fire, pulling It two or; 
three times in pieces, after make it up. 


WE ae | 
my | | F | | 
1| 1o make a Devonſhire White- pot. 


| Ake a pint of Cream and ftrain four! 
| | Egps into it, and puta little Salt and a 
| (little ſliced Nutmeg,and ſeaſon it with Sugar 
| ſomewhat ſweet, then take almoſt a penny |, 
Loaf of fine bread ſliced very thin, and put 
it into a Diſh that will hold it, the Cream 
and the Eggs being put to it, then take a 
handful of Ra:ſins of the Sun being boyled, 
and a little ſweet Butter, fo bake it. 


—_— 


+ ” 
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as Water-pap. 


bs Ambergreece diſfolyed in it, 
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7 0 make Rice-Cream, 


Ta ke a quart of Cream, two good hand- | 

fuls ot Rice-flower,a quarter of a pound | 
of Sugar and flower beaten very ſmall, min- | _ 
gle your Sugar and flower together, put it | 
into your Cream, take the yolk of an Egg, 


beat it with a ſpoonful or two of Roſewater, 


then put it to the Cream, and ſtir all theſe | | 


rogether, and ſet it over a quick tire, keep- 
ing it continually ſtirring till it be as thick 


| 
! 
j 
| 
| 


——— ut 


——— en". 


To make a very good great Oxfordihire Cake. | | 


Akea peck of flower by weight, and dry 

it a little, and a pound and a halt of Su- 
gar,an ounce of Cinnamon, halt an ounce of 
Nutmegs, a quarter of an ounce of Mace and 
Cloves, a good ſpoonful of Salt, beat your 
Salt and Spice very fine, and ſear[c it, , and 
mix it with your flower and Sugar, then |. 
take three pound of Butter, and work it in 
the flower, it will take thrce hours working 3 
then take a quart of Ale-ycaſt, two quarts 
of Cream, half a pint of Sack, ſix grains 
half a 
pint 


— 
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pint of Roſewater, ſixteen Eggs, eight of|| 


ſlipped off the fialks, and chop them ſmall, 


4 


the whites, mix theſe with the flower, and 


which muſt be little hotter than for Man- 
chet > when you make it ready for your O- 
ven, put to your Cake fix pound of Currans, 
two pound of Raitins of the Sun ſtoned and 


minced, ſo make up your Cake, and ſet it in| | 


your Oven ſtopped cloſe 3 it will take three 
hours baking 3 when baked, take it out and 
froſt it over with the white of an Egg and 
Roſe-water well beat together, and ſirew 


fine Sugar upon it, and then ſet it again in-| 


to the Oven that it may ice. 


To make a Pumpion Pye. 
== about half a pound of Pumpion 


and lice it, a handful of Thyme lit- 
tle Roſemary, Parſley, and ſweet Marjoram 


then take Cinnamon, Nutmeg, Pepper, and 


{iz Cloves, and beat them 3 take ten Eggs|' 
and beat them, then mix them, and beat|' 
them all together, and put in as much Sugar || 
as you think fit, then fry them like a froize, | | 


after it is fryed, let it fiand till it be cold, 


knead them well together, then let it lye|| 
warm by your fire till your Oven be hot, |! 


——— A > 
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| | To make the beſt Sauſages that ever were eat. 


| [Eggs, and mix altogether, and make it up 
' [in a paſte if you will uſe it, row! out as ma- 


: [dinary Sauſage, and fo fry them : this paſte 
| [will keep a fortnight upon occahion. 
| P 


|| 
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'then fill your Pye, take ſliced Apples thin 
round wayes, and Jay a row of the Frojz, 
and a layer of Apples, with Currans be- 
twixt the layer while your Pye is fitted, 
and put in a good deal of ſweet butter be- 
fore you cloſe it z when the Pye 1s baked,| 
take tix yolks of Eggs,ſome white-Wineor 
 Verjuycez and make a Caudle of this, but 
not too thick 3 cut up the lid and put it in, 
ſtir them well together whilſt the Eggs and 
Pumpions be not perceived, 6 ſo ſerve it up. 


—_ —— 


T Ake a Leg of young Pork, and cut off|, 

all the lean, and ſhred it very ſmall, bue| 
leave none of the ſtrings or skins amongſt 
|it, then take two pound of Beef-ſuet and 
ſhred it ſmall,then take two handfuls of red 
Sage a little Pepper and Salt, and Nutmeg, 
and a {mall piece of an Onion, chop them 
altogether with the fleſh and Suet if it is| 
ſmall enough, put the yolk of two or three 


ny pieces as you pleaſe in the form of an or- 


To\ 
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To boyl a freſh Fiſh. 


Ake a Carp, or other, and put them in- | 
toa deep diſh, with a pint of white. 
Wine, a large Mace; alittle Thyme, Roſe-|| 
{ mary, a piece of {weet Butter, and let him! 
] boyl between two diſhes in his own blood 3]; 
ſeaſon it with Pepper and Verjuyce, and fo 
ſerve it up on Sippets. 


Taye "Pay 


, 
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To make Fritters, 


| mm half a pint of Sack, a pint of Ale, 

ſome Ale-yeaſt, nine Eggs, yolks and 
whites, beat them very well, the Eggs thirſt, 
| then all together, put in ſome Ginger, and{|} 
Salt, and fine Flower, then let it ſtand an 
hour or two, then ſhred in the Apples; 
when you are ready to fry them, your ſuet | 


Ae RS WERE PTR es 


2s. 


i muſt be all Beet-ſuet, or halt Beet, and halt 
1 Hogs-ſuct dried out of the leaf. | 


To meke PRA of Cheeſe-Curds. 


Ake a Porringer full of Curds, and 
four Eggs,whites and yolks,and ſo much 
flower as will make it tiff, then take a little 
Ginger, Nutmeg and ſome Salt, make them |} 
into loaves, and ſet them into an Oven with || 
: a 


"I 
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Ith |}| Currans well waſhed, and pickt, and dryed 


|| | To make fine Pyes after the French Faſhion. 
| 


LY 
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' a quick heat z when they begin to change 


ter to them, and ſome Sack, and good ſtore 
' of Sugar, and ſo ſerve it. 
F 


F 
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Raitins ſtoned, half a pound of Prunes, 
as much of Currans, fix Dates, two Nut- 
megs, a ſpoonful of Pepper, an ounce of 
Sugar, an ounce of Carawayes, a Sawcer of 
| Verjuyce, and as much Roſe-water, this will 

make three fair Pyes, with two quarts of 
flower,three yolks of Eggs,and half a pound 
of Butter. | 


_—_— 


| | 
| A ſingular Receipt for making a Cake. 


, J Ake half a peck of flower, two pound 
q' of Butter, mingle it with the flower, 
{| three Nutmcgs and a little Mace,Cinnamon, 
Ginger, halt a pound of Sugar, leave ſome 
out to ſirew on the top, mingle theſe weli 


with the flowzr andButter, tive pound of 


P 2 - . no 


—— 


Ake a pound and a half of Veal, two} 
pound of ſuet, two pound of great 


| [colour take them out, and put melted but-| 
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in a warm cloth, a wine-pint of Ale-yeaſ 
fix eggs, leave out the whites, -a-quart © 
Cream boyled and almoſt cold again : wor! 


{it well together, and let it be very lith, la 
{it ina warm cloth, and let it lye half an hoy 
againſt the fire. Then make it up with th 
.jwhite of an Egg, a little Butter, Roſewate 
Jand Sugar 3 Ice it over and put it into an O 

ven, and let it ſtand one whole hour an 


ſhalf. 


"-Þ 7 
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1 On To make a great Curd Loaf. 


iT Ake the Curds of three quarts of ne! 


- milk clean wheyed, and rub into thet 
a little of the fineſt lower you can get, the 
take half a race of Ginger, and ſlice it ve 
thin,and put it into your Curds with a litt 


|Salt, then take half a pint of good Ale-yex 


and put to it, then take ten Eggs, but thri 
of the whites, let there be ſo much flower 


{will make it into a reaſonable Riff paſte, thi 
{put it into an inditferent hot cloth, and I: 
{it before the fire to riſe while your Oven 
heating, then make it up into a Loaf, ar 
{when it is baked,cut up the top of the Lo: 


[and put ina pound and half of melted Bu 
ter, and a good deal of Sugar in it. 


—_— 
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To make buttered loaves of Cheeſe-Curds. | 


Ake three quarts of new Milk, and put} 
| in as much Rennet as will curn, take| 
[your whey. clean away, then break your 
|curds very ſmall with your hands, and put 
[in fix yolks of Eggs, but one white; an hand- 
[ful of grated bread, an handful of flower, a: 
[little Salt mingled all together; work it with}, 
[your hand, rowl it into little loaves, then 
[et them in a pan buttered, then beat the} 
"[yolk of an egg with a little beer, and wipe| 
: [them over with a feather, then ſet them in|. 
*Jan Oven as for Mancher, and ſtop that cloſe; 
{|three quarters of an hour, then take half a]. 
y! [pound of Butter, three ſpoonfuls of water, 
{]a Nutmeg ſliced thin, a little Sugar, fec it} 
on the fire, ſtir it till it be thick 3 when your} 
loaves are baked, cut off the tops and butter. 
them with this Butter, ſome under, ſome! 
oyer, and ſtrew ſome Sugar on them. | 


k; 


To make Cheeſe Loaver. 
nd 1 LI. a wheat Loaf, and take as much 


curd as bread, to thit put eight yolks 
Mot Eggs, and four whites, and beat them 
Loaf very well, then take a little Cream, but let 
d But | 3 ie 


MT 
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| It be very thick, put all together, and make 
them up with two handfuls of flower, the! 


Curds mult be made of new milk and whey 
ed very dry, you muſt make them like lit 
tle loaves, and bake them in an Oven 3 and 
being baked cut them up, and have in readi- 
nels tome ſweet Butter, Sugar, Nutmeg li- 
ced and mingled together, put it into the 
loaves, and with it [tir the Cream well toge- 
ther then cover them again with the tops, 
& ſerve them with a little ſugar ſcraped on, 


| ——_—_— 


—_ £ 


To make Puff. 


| F Ake four pints of new Milk, Rennet, 
-* take out the whey very clean, and 
wring it in a dry Cloth, then tirain it in a 
wooden dith till they become as Cream, 
then take the yolks of two Eggs, and beat 


chem and put them to the Curds, and leave 


them with the Curds, then put a ſpoontul 
of Cream to thcm, and it you pleaſe half a 


beat in it as will make it of an indifferent 
Macs, jult to roul on a Plate, then take 
oft the Kidney of Mutton-ſuet and puritie 
it,and fry them in it,and ſerve them in with 
Butter, Roſewater and Sugar. X 

0 
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fpoontul of Roſewarer, and as muci flower| 
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To make Elder Vinegar. 


Ather the flowers of Elder, pick them 
ad very clean, and dry them in the Sun | 
eadj.'} [00 2 gentle heat, and take to every quart of | 
2 ſh Vinegar a good handful of flowers, and let] 

wes it ſtand to Sun a fortnight, then ſtrain the 
| Vinegar from the flowers, and put it into the | 
_ ' barrel again, and when you draw a quart of | 

Ph | Vinegar, draw a quart of water, and put 
* [ft {it into the Barrel luke-warm. | 
— |} | : 
| To make good Vinegar. | | 
net,}| T"Ake one ſtrike of Malt, and one of Rye}. 
and} | ** ground, 2nd math them iogether, and | 
In af (take (if they be 00d) three poun 1 of Hops, | 


am!) {if not four pourd > make two Hoys-heads 
bone 'of the belt of that Malt and «ye, then lay} 
the Hogs-heads where the >un may have |. 

afulſ} power over them, and when it is ready to- 
ft aſt tun, fill your Hogs-heads where they Iye : 
werſj then let them purge clear, and cover ther: 
ent|] | With two {late tones) and within a wee; at- ! 
ter when you bake, take two wheat loves 
| , hot out of the, and put into each Hogs- { 
1th head a loaf, you muſtuſe this four a 
| you mult brew this in 4pril, and let it ttand } 
P 4 till | 
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again, if you will have it Roſe-vinegar, you 
muſt put in a ſirike and a halt of Roſes, if 
Eder-vinegar, a peck of the flowers if you 
will have it white, put nothing in it after it 
is drawn,and ſo ler it fiand till Michaelmaſs; 
if you will have it coloured red, take four 
gallons of ſtrong Alcas you can get,and E]l- 


\ ider-berries picked a few full clear, and put 


them in your pan with the Ale, fet them 


a Cellar or Buttery, which you pleaſe. 


To make a Coller of Beef. 


| T Ake the thinneſt end of a Coaſt of Beef, 

boyl it and lay in Pump-water, and a 
little ſalt three dayes, ſhifting it once every 
day, and the Jaſt day put a pint of Claret 


|Wine to it, and when you take It out of the 


water, let it lie two or three hours a draining 
then cut it almoſi to the end in three ſlices, 
then bruiſe a little Cocheneel, & a very little 
Allom and mingle it with the Claret Wine, 
and colour the meat all over with it, then 

take 


till June, then draw them clearer, then waſh| | 
the Hogſheads clean, and put the Beer in| 


| 


0 OO III PRI TT TY + _ 


over the fire til] you gueſs that a pottle is| 
waſted, then take it off the fire, and let it| 
ſtand till it be tone cold, and the next day| 
{train it into the Hog(head, then lay them in| 


| 


: 
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alh | | ks a dozen of Anchovics, waſh them and 
*In| | howe them, and lay them into the Beef, and} 
'0u] | [ſeaſon it with Cloves, Mace and Pepper, 
If] } |and two handfuls of Salt, and a little ſweet-{: 
Ou] | Marjoram, and Thyme, and when you make | 
rit]! [it up, roul the innermoſt ſlice firſt, and the 
ſs;|| |other two upon it, being very well ſeaſoned: 
urſ | jevery where, and bind it hard with Tape, 
1-|!' {then put it into a ſtone pot ſomething big- 
ut|| {ger than the Coller, and pour upon ita pint 


m|; {ot Claret-Wine, and half a pint of Wine- 
is Vinegar,a ſprig of Roſe-mary, and a few Bay 
it leaves, and bake it very well; before it be 
ay quite cold, take it out of the pot, and you. 
in|. may keep it dry as long as you pleaſe. 


bot. llt..ad 


To make an Almond Pudding. 


Pake two or three French Rolls, or: 

white Penny-bread, cut them in lices, |: 
' {and put to the Bread as much Cream as will}; 
i cover it, put it on the fire till your Cream|. 

;and Bread be very warm, then take. a ladle| 
| or ſpoon, and beat it very well together, put} 
to this twelve eggs, but not above four|. 
whites, put in Beef-ſuct, or Marrow, ac-| 
ſ cording to your diſcretion, put a pretty]: 


| - 


quantity of Currans, and Raitins, ſeaſon|. 


v1 | the Pudding with Nutmeg» Mace, Salt, and- 
| | Re i 8 Sugar, K 
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Iding into the diſh, ſet it in a quick Oven, 
Fnot too hot as to burn it, let it bake till you 
 Ithink it be enough, {crape on Sugar, and 
plerve it up. | 


[Tak the third part of a pound of French 


Iwater, and in one of them put your Barley, 


Ichen take a quart of Cream) put into it a 


Mace and ſome *ugar, and let it boyl toge- 
{ther a quarter of an hour, ar.d when it hath 
jthus boyled, - put into it the yolk of three or 


Sugar,but very little flower, for it will make 
fit ſad and heavy 3 make a piece of Puff paſte 
$235 much as will cover your diſh, ſo cut it ve- 
Iry handſomely what faſhion you pleaſe 3 but- 
ter the bottom of your diſh, put the pud- 


| 


| ec 


To bnyl Cream with French Barley. 


Barley, wath it well with fair water, 
and tet it lie all night in fair water, in the 
morning ſct two skillets on the hire with fair 


and let it boyl till the water look red, then 
put the water from it, and put the Barley 
into the other warm water, thus boyl it ard 
change it with freſh warm water till it boy! 
white, then ſtrain the water clean from it, 


Nutmeg or two quartercd, a little large 


four Eggs well beatcn with a little Roſe- wa- 


IL. ter, then diſh it forth, and cat it cold. 


Tom 2 rm ney ne oy Tong ee > 7 
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ſpoonfuls of tine flower : mingle it ſo well| 


{hour as faſt as you can, then take it up.and 
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To make Cheeſe-Cakes. Y 


T Ake three Eggs and beat them very well} 

and as you beat them, put to them as much} 
fine lower as will make them thick, then 
put to them three or four Eggs more, and| 
beat them all together 3 then take one quart | 
of Cream, and put into ita quarter of a 
pound of {weet Butter, and ſet them over 
the tire, and when it begins to boyl put to it 
your Eggs and Flower, [tir it very well, and| 
let it boyl till it be thick, then ſeaſon it with 
Salt, Cinnamon, Sugar and Currans, and 
bake It. 


S *. — > a,» - 
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To make a Quaking Pudding. 


Ake a pint and ſomewhat more of thick 
Cream, ten Egs,put the whites of three, 
beat them very well with two ſpoonfuls. off 
Roſe-water, : mingle with your Cream three| 


on. 1, OY $ri% te OT WES 


that there be no lumps in it,put it altogether 
and ſeaſon it according to your taſte : butter 
a Cloth very wel, andlet it be thick that It 
may not run out, and let it boy! for ha!t an 
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I make Sauce with Butter, Roſewater and Su-| | 
gar, and ſerve it up. 


| {Tom may ſtick ſome blanched Almonds upon 
| it if you pleaſe, 


To pickle Cucumbers, 


", PO DEFINE = — —_— ey 


PUT them in an Earthen Veſſe), lay farſt 
|L a lay of Salt and Dill, then a lay of 

Cucumbers, and ſo till they be all layed,| | | 
put in ſome Mace and whole Pepper 3 and| | | 
h ſome Fennil-ſeed, according to diredion, | 
= jthen fill it up with Beer-Vinegar, and a 
Clean board and a ſtone upon it to keep them | | 
| | within the Pickle, and ſo keep them cloſe 
j covered, and if the Vinegar is. black, change 
| {them into freſh. | 


[| | To pickle Broombuds, 


| | | J"Ake your Buds before they be yellow 


| on the top, make at brine of Vinegar 
4 jand Salt, which you muit' do only by ſha- 
king it together till che Salt be rm<ltcd, then 
put in your Buds, and keep itirred once in 
mn | 'f ja day till they be ſunk within the Vinegar; | | 
If | fbe ſure to keep them cloſe covered. - Eq 


. Js} 
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To keep Duinces raw all the year. 


TY ſome of the worſt Quinces and 
cut them. into ſmall pieces, and coars 
and parings, boyl them in water, and put 
(Oo a gallon of water, ſome three ſpoonfuls 
of Salt, as much Honey  boyl theſe toge- 
ther till-they are very ſtrong, and when it] 
is cold, put it into halt a pint of Vinegar in 
a wooden Veſſel or earthen pot and take 
then as many of your beti Quinces -as will 
20 into your Liquor, then tiop them up 
very cloſe that no Air get into them, and 
they will keep all the year. 


| ——— 


To make a Goos=berry Fool. 


T2 your Goosberries, and put them 
in a Silver or Earthen Pot,and ſet it in 
a skillet of boyl:ng water,and when they are 
codled enough ſtain them, then make them 
hot again, when they are ſcalding hot beat 


{them very well with a good piece of freſh 


Butter, Roſe-water and Sugar, and put in 
the yolks of two or three Eggs3 you may 
put Roſewater into them and ſo ſtir it alto- 


gether, and ſerve it to the Table when 
2 
ca] 
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To make an Oatmeal Pudding. 
_ a Porringer full of Oatmeal bea- 


|ter of a pound cf Sugar, a pound of Beet- 
|ſuet well minced, mingle all theſe together, 
and ſo bake it. An hour will bake it. 


—— 


To make a green Pudding. 


ted, Nutmeg, as much Salt as will ſeaſon it, 
three quarters of a pound of Beet-ſuet (hred 


the Herbs very (mall, mix al] well together, 
then take two Eggs and work them up to- 


gether with your hand, and make them in- |; 
to round: Balls, and when the water boyls| 
put them in, ſerve them with Roſewater, | 


Sugar, and Butter, or Sauce. 


ten to flower,a pint of Cream one Nut-| | 
meg, four Eggs beaten, three whites, a quar-|| 


["PAke a penny Loaf of ale bread, grate|/ 
it, put to halt a pound of Sugar gra-|! 


very (mall: then take ſweet herbs, the molt |! 
of them Marigolds, eight Spinages : ſhred: 
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To make good Sauſages, 


Ake the lean of a Leg of Pork, and 
four pound of Beef-ſuet, or rather 
Butter, ſhred them together very ſmall,then| 
ſeaſon it with three quarters of an ounce of 
Pepper, and halt an. ounce of Cloves and 
Mace mixed together, as the Pepper is, a 
handful of Sage when it is chopt ſmall, and 
as much Salt as you think will make them 
caſte wellof it; mingle all theſe with the 
Meat, then break in ten Eggs, all but two 
or three of the whites, -then temper it all 
well with your hands, and fill it into Hogs 
guts, which you muſt have ready for-them, 
you muſt tye the ends of them like pud- 
dings.ann when you'eat them you mult boyl| 
them on a ſoft hrez a hot wiil crack the 
skins, and the goodneſs boyl out of them. 


— 


To make Toaſt s, 


L. two penny loaves in round Nlices,] 
and dip them in half a pint of Cream 
or cold watcr, then lay them abroad in a 
dith, and beat three Eggs and grated}: 


Nutmeg, and Suygar, bcat them, with 
the 
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the Cream, then take your frying-pan and 
your Toaſitsand lay them in on the wet fide, 


them; ſend them in with Roſewater, But- 
ter and Sugar. 


TCAIIIEr oem  oonee — —eDENEIES— Eee oo oo W——_—_——— —_—— 


Spannifh Cream, 


uT hot waterin a Bucket, and go with 
it to the Milking, then pour out the 


ſently ſtrain ic into Milk-pans of an ordi- 


melt ſome Butter in it, and wet one tide of) |! 


then pour in the reſt upon them, and fo fry| 


water and inſtantly milk into it, and pre-| 


nary fulneſs, but not after an ordinary way 3 
for you mult (et your pan on the ground and 
ftand on a ſtool, and pour it forth that it 
may riſe in bubbles with the fall 3 this on 
the Morrow will be a very tough Cream, 
which you muſt take off with your skim- 
mer, and lay it in the diſh, laying upon lay- 
ing and if you pleaſe ſirew ſome Sugar be- 
tween them. 


—_—— . 


To make Clonted Cream.. 


| Cream, fix ſpoonfuls of Roſewatcr, 
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Ake four quarts of Milk, one of 


put ; 
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put theſe together in a great earthen Milk- 


Jand lay it upon your Diſh, and if your 


| will make a Diſh, and ſeaſon it with Sugar, 


| | # The Compleat Cook. 2 | 


pan, ſet it upon a fire of Charcoal well 
kindled, you muft be ſure the fire be not 
too hot 3 then let it ſtand a day and night); 
and when you go to take it off, looſe the 
the edge of your Cream round about with 
a Knife, then take your Board, and lay 
the edges that is leit bclide the bord cut 
into many pieces,ard thcm into the diſh firſt, 
and ſcrape forme tine Sugar upon them, 
then take your board and take off your 
Cream as clean from the Milk as you can, 


diſt 5 little, there will be ſome left, the 
which you may put into what faſhion you| 
pl::{-, and ſcrape good ftore of Sugar up- 
- = 
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A good Cream, 


Hen you Churn Butter, take out 
\ {ix ſpoonfuls of Cream, juſt as it is 
to turn to Butter, that is, when it is a little 
frothy 3 then boyl good Cream as much as 


and a little Roſewaterz when it is quite 
cold enough, mingle it very well with that 
you take out of the Churn, aud fo diſh it. 


To 
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T o make Pyramidis Cream, | & 


'J Ake a quart of water, and ſix ounces 
** of Harts-horn, and put it into a Bot-}} 
tle with Gum-Dragon,and Gum-Arabick,of; | 
each as much as a ſmall Nut, put all this in- 
to the Bottle, which mutt be fo big as will 
hold a pint mores for if it be full ir will| | 
break ; ſtop it very well with a Cork,|| 
and tye a cloth about it, put the bottle in- 
to a pot of bcei when it is boyling, and let| | 
it boyl three hours, then take as much] 
Cream as therc is gelly, and half a pound of} ' 
Almonds well beaten with Roſe-water, 
ſo that you cannot diſcern what they be, 
mingle the Cream and the Almonds toge- 
ther, then ſtrain it, and do fo two or thiee| ' 
times to get all you can out of the Al-| 
monds, then put jelly when it is cold into a | 
tilver Bafſon, and the Cream to itz ſwecten| | 
It as you like, put in two or three grains| ' 
of Musk and Amber-greece, ſet it over 
the fire, fiirring it continually and skim-| | 
ming it, till it be ſecthing hot, but Ict it not 
boyl, then put it into 'an old falhioned | 
drinking-Glaſs, and let it fiand till it is] | 
cold, and when you will uſe it, hold your 

poo in a warm hand, and looſen it with} 
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in readineſs Pine-Apple blown, and tick 


2 Knife, and whelm it into a diſh, and have | 


it all over, and ſerve it -in with Cream or 
without as you pleaſc. 


— OT — 


To make a Sack, Cream, 


E T a quart of Cream on the fire, when 

it is boylcd,drop in a ſpoonful of Sack 

and ſtir it well the while, that it curd not, 

ſo do till you have dropped in tix ſpoonfuls, 

then ſeaſon it with Sugar, Nutmeg, and 
ſtrong water, 


To boyl Pidgeonrs. 


do res the Pidgeons with Parſley and 
Butter, and put them into an Earthen | 
Por, and put ſome ſweet Butter to them, 
and let them boyl; take Parſley, Thyme, 
and Roſemary, chop them and put them 
to them; take ſome tweet Butter, and put 
in withall fome Spinage, take a little groſs 
Pepper and Salt, and ſeaſon it withall, then 
take the yolk of an Egg and firain it with 
Verjuice, and put to them), lay fippits in 
the diſh and ſerve it. 

| To 


— 
D de — 
> & 


24 he Compleat Cook, | 


— 
———C——— 


To make an Apple Tanſey. 


Pc your Apples and cut them in thin 
round ſlices, then fry them in good 
ſweet Butter, then take ten Eggs, ſweet 
Cream, Nutmeg, Cinnamon, Ginger, Su- 
ear, with a little Roſe-water, beat all theſe 
together, .and pour it upon your Apples and 
fry it. 


The French Barley Cream, 


Ake a quart of Cream, and boyl in a 

Porringer of French Barley, that hath 
been boyled in nine waters, put in ſome 
large Mace and a little Cinnamon, boyling 
it a quarter of an hour; then take twe 
quarts of Almonds blanched, and beat it 
very ſmall with Roſe-water, or Orange 
water and ſome Sugar 3 and the Almonds 
being ſiraincd into the Liquor, put it over 
the fire, ſtirring it till it be ready to boy]; 
then take it off the tire, (tirring it ill it be 
half cold 3 then put to it two ſpoonfuls of 
Sack or white-Wine, and when it is cold, 


ſerve it in, remembring to put in ſome 
falt. 


To. 


\ 


| lone ſweet-bread ſliced the long way, that 
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To make a Chicken, or Pygeon Pye, | 


Ake your Pygeons (if they be not very 
young ) cut them into - four quarters, 


it may be thin, and the pieces not two big, 
one ſheeps-tongue, little more than par- 
boyled, and the skin pulled off, and the 
tongue cut-in ſlices, two or three ſlices of 
Veal, as much of Mutton, young Chickens 
( if not little ) quarter them, Chick-heads, 
Lark,or any ſuch like, Pullets, Cocks combs,| 
Oyſters, Calves Udder cut in pieces, _—_ 

ſtore of Marrow3 for ſeaſoning, take a 

much Pepper and Salt as you think ht to 
ſeaſon it ſlightly 3 good ſtore of ſweet Mar:-| 
joram, a little Thyme, and Lemon-pill fine 
ſliced 3 ſeaſon it well with theſe Spices as 
the time of the year will afford; put in either 
of Cheſmuts ( if you put in Cheſnuts they 
muſt firſt be either boyled or roaſted) Goofe- 
berries or Guage, large Mace will do well 
in this Pye, then take a little piece of} 
Veal parboyled and lice it very fine, as| 
much Marrow as meet fiirred amongſt 
it, then take grated Bread as wuch as a 


quarter of the meat, four yolks of Eggs, 
or 
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or more according to the ſtuff you make. 
ſnred Dates as ſmall as may be, ſeaſon it 


much as will ſeaſon it, ſweet Marjoram 
pretty ſtore very ſmall ſhred, work it up 
with as much ſweet Cream as will make it 
[up in little Puddings, ſome long ſome 
round, ſo put as many of them in the Pye 
as you plcaſez put therein two or three 
{poonfuls of Gravy of Mutton, or ſo much 
trong Mutton broth before you put it in 
the Oven,the bottom of boyled Artichoaks, 
minced Marrow, over and in the bottom of 
the Pye after your Pye is baked 3 when you 
put it up, have ſome five yolks of Eggs min- 
ced, and the juyce of two or three Oran- 
ges, the meat of one Lemon cut in Pieces, 


your Pye being well mingled, and ſhake it 
very well together. 


with Salt, but not too Salt, Nutmeg as| | 


a little white and Claret Wine Put this in} 
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| | To boyl a Capon or Hen, 
© Hm a young Capon or Hen, when you 

draw them, take out the fall of the 
leaf clean away, and being well waſhed, fill 
the belly with Oyſters prepare ſome Mut- 
ton, the Neck,but boyl it in ſmall pieces and 
Kim it well, then put your Capon into the 
Pipkin, and when it is boyled skim it againz 
[be ſure you have no more water than will 
cover your meat, then put it into a pint of 
'| white-Wine, ſome Mace, two or three 
Gloves, and whole Pepper; a quarter of an 
hour, before your meat be boyled enough 
put into the Pipkins three Anchoves ftript}| 
from the bones and waſhed, and be ſure 
you put Salt at the firſt to your Meat a lit- 
tle Parſley,Spinage, Endive,Sorrel, Roſema- 
ry, or ſuch kind of Hearbs will do well to 
| boyl with the broth, and being ready to 
diſh it, having fippets cut, then take the 
Oyſters out of the Capon, and lay them in 
the Diſh with the broth, and put ſome juyce 
of Lemons and Oranges into it according 
to your taſte, 


=] 


Tv 


— 
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| 
 » To make Balls of Veal. Jar 

=_ 

Ake the lean of a Leg of Veal, and cutſ|t 

out the Sinews,mince it very (mall,and|| 
with it ſome fat of Beet-ſuet 3 if the Leg off|s 
Veal be of a Cow-Calf, the Udder will bef{ 
good inſtead of Beef-ſuert; when it is very|/ 
well beaten together with the mincing | 
Knife, have fome Cloves, Mace, and Pep.|| 
per beaten, and with Salt feafon your Meat 
putting in ſome Vinegar,then make up your 


| enough, take the yolks of five or {ix Epgs 


; 


$ 


| 
| 


' 
p 


| 
| 
| 
| 
| 


| 


Meat into little Balls, and having very good 
ſtrong broth made of Mutton, ſet your 
Balls to boyl in itz when they are boyled|[| 


well beaten with as much Vinegar as you 
pleaſe tolike, and ſome of the broth ming- 
led together, tir it into all your Balls and 
broth, give it a warm on the fire, then diſh|] 
up the Balls upon Sippits, and pour the 
Sauce on It, 


—— — —_———— 


To make Mrs. Shellyes Cake. 


Ake'a peck of fine flower, and three 
pound of the Beſt Butter, work your| 
flower and Butter very well together, then 


———__—— 


mJ 


takc | 


Ind a half of Ale-yeaſt3 beat the Eggs and 


” 


| 
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ake ten Eggs, leave out fix whites, a pint 


jeaſt together, and put them to the flower 3 
ake fix pound of blanched Almonds, beat 
chem very well, putting in ſometime Roſe- 
water to keep them from Oyling , add: 
what Spice you pleaſe let this be put to the ' 
reſt, with a quarter of a pint of Sack and a' 
little Saffron 3 and when you have made al): 
this into paſte, cover it warm before the fire, | 
nd let it-riſe for half an hour, then put in; 
welve pound of Currans well waſhed and; 
dryed, two pound of Raifins of the Sun {io- 

ned and cut ſmall, one pound of Sugar 3 the | 
ſooner you put it into the Oven after the | 


fruit is put in, the better. | 
| 


DO am__ oc cw _ WW 
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To make Almond Jumbals. 


Ake a pound of Almonds to half a 
pound of double refined Sugar beaten| | 
and ſearſed, lay your Almonds in water a! 
day before you blanch them, and beat them | 
ſmall with your Sugar and when it is _ 


very ſmall,put ina handful of Gum-Dragon, 
it being betore over-night ſteeped in Roſe- 
water, and half a white of an Egg beaten to; 
froth, and half a ſpoonful of Coriander-ſced! 


Q_ = 
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fire till it grow pretty thick, then take it off} 
the fire, and lay it upon a clean Paper, anc 
beat it well with a rowling-pin till it work 


| 


lay them upon Papers oyled with Oyl of Al. 
monds, then put them in your Oven, andfo 
ſoon as they be throughly riſen, take them 
out before they grow hard. 


_—_—_— —— ——_ ————— 


| To make Cracknels. 


Tak half a pound of fine flower, dryed 
| ** and ſearſed, as much tine Sugar ſear- 
ſed, mingled with a ſpoonful of Coriander 
ſeed bruiſed, half a quarter of a pound of 
Butter rubbed in the Flower and Sugar, 


like a ſoft paſte, and ſo make them up, and||. 


then wet it with the yolks of two Eggs,and 
 poonful or little more of Cream as will wet 
it knead the paſte till jt be ſoft and limber 


\upon buttered Papers, and when they go 
into the Oven, prick them, and waſh the 


half a ſpoonful of white Roſe-water, a 


to rowl well, then rowl it extream thin,and 
{cut them round by little plates, lay them 


rop with the yolk of an Egg beaten, and] 


p_ 


= many Fennil and Anniſceds, mingle thels k 
together very well, ſct them upon 2 ſol. 


in 


[made thin with Roſe-water or fair water ' 
they. 


hel 


anc 

Pork — ——— 

dr, To Pickle Ofters. 

dlo | Hr Oyſters and waſh them clean in 

__ their own Liquor, then let them ſet- 
tle, then ſtrain it, and put your Oyſters to 


* fore they are ceaten, they muſt be dryed 


of] |fhem out till the pickle be cold, then put 


| [yolks of Eggs, and beat them well with a 
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Alhey will give with keeping, therefore be-| 


"MM: 2 warm Oven, to make them criſp. | 


it with 2 little Mace and whole Pepper, as 
much Salt as you pleaſe, and a little Wine- 
Vinegar, then ſet them over the fire, and 
{et them boyl leiſurely till they are pretty 
tender 3 be ſure to skim them till as the 
kin rifeth > when they are enough, take 


c——_—_—_— 


them into any pot that will lye cloſe, they 
will keep beſt in Caper-barrels, they will 
Wh very well {ix weeks. 


_—_—_— 


To boyl Cream with Codlings, 
—_— 2 quart of Cream and boyl it with 

ſome Mace and Sugar, and take two 
ſpoonful of Roſe water and a grain of Am- | 
bergreece, then put it into the Cream with 


Q 2 wt 
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{ 2 piece of ſweet Butter as big as a Walnut, 


and ſtir it together over the fire untill it be 


ready to boyl, then ſet it ſome time to cool, 
| (tirring it continually till it is cold then 


take a quarter of a pound of Codlings ſirain- 
cd, and put them into a filver diſh over } 


| few coals till they be almoſt dry, and being 


cold, and the Cream alſo, pour the Cream 


{ upon them, and let them ſtand on a ſoft fire 
}covered an hour, then ſerve themin. 


— 


To makes the Lady Albergravers Cheeſe. 


O one Cheeſe take a Gallon of new 
Milk, and a pint of good Cream,and 
mix them well together, then take a 5$kil- 


hotter than it comes from the Cow, then 
put in a ſpoonful of Rennet, and ftir it wel 
cogether and'cover it, and when it is come, 


| takea wet cloth and lay it on your Cheeſe- 


Mot, and take up the Curd and not break 
itzand put it into your Mot 3 and when your 


| Mot is full, lay on the Suiker, and every two 
[hours turn. your Cheeſe in wet Cloaths 


wrung dry and Jay on alittle more wet, at 


|night take as much Salt as you can between 


your Finger and Thumb, and falt your 


—— 


Cheeſe 


—y 
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let of hot water, as much as will make it|| 


——— 
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Cheeſe on both fides 3 let them lye in Preſſes 
all night in a wet cloth 3 the next day lay 
them on the Table between a dry cloth, the| 
next day lay them in Graſs, and every other} 
day change your graſs, they will be ready to 
at in nine dayes : if you will have them 
ready ſooner, cover them with a Blanket. 


| —_—_ a 
——— 


'[little, and then the Snails will come out of} 


To dreſs Snails. | 


Ake your Snails, ( they are no way fo} 

as in Pottage) and waſh them well in| 
many waters, and when you have done, put} 
them in a white earthen Pan, or a very wide} 
diſh, and pot as much water to them as will} 
cover them, and then fect your diſh or pan| 
on ſome coals, that it may heat by little and} 


the ſhells, and ſo dye, and being dead, takef 
them out, and waſh them very well in wa-f 

ter and Salt twice or thrice overz then put] 
them in a pipkin with water and Salt, and 
let them boyl a little while in that, ſo take| 
away the rude flime they have, then take 
them out again and put them in a Cullender, 
then take excellent Sallad-Oyl, and beat it a 
great while upon the fire in a frying-pan, 
and when it boyls very faſt, flice two or| 
Q 2 three | 


' | ons, and Jet them ſtew together a little, 


[and Bread and Hearbs like thickning for a 


{ mon, and put in alittle Vinegar, or if you 


_ 
i 


44 The Compleat Cook. 


three Onions in it, and let them fry well 
then put the Snails in the Oyl, and Ony.|\7 


then put the Oyl, Onions, and Snail 

altogether in an earthen Pipkin of a fit fize}' 
for your Snails, and pat as much warm wa- 
ter to them as will ſerve to boyl them, and}\| 
make the Potage and ſeaſon them with | 
Salt, and fo let them boyl three or four|] 
hours> then mingle Parſley, Penny-royal, 
Fennil, Thyme, and ſuch hearbs, and when 


they are minced put them in a Mortar, and 
and beat them as you do for Green-Sauce, 
pat in ſome crambs of Bread foaked in 


| the Pottage of the Snails,and then diffolve it 
j all in the Mortar, with a little Saffron and 


Cloves well beaten, and put in as much Pot- 
tage into the Mortar as will make the Spice 


Pot, ſo put them all into the Snails, and let 
them ftew in it, and when you ſerve them 
up, you may ſ{queez into the Pottage a Le- 


put in a Clove of Garlick among the Hearbs|} 
and beat it with them in the Mortar, it 
will not taſte the worſe 3 ſerve them up in a 
Diſh with Sippits of Bread in the bottom. | | 
The Pottage is very nouriſhing, and they 
uſe them that are apt to a Conſumption. | 

To 


_ — — 
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Ony.[/7o boy} a Rump of Beef after the French 
little Faſhion, 
Snail ; , » | 
It (ze T Ake a Rump of Beef, or the little end 
n wa of the Brisket, and parboyl it half an| 
> andſ/hour, then take it up and put it in a deep} 
diſh, then ſlaſh it in the fide, that the gra- 
vie may come out, then throw a little Pep- 
pey and Salt between every cut, then fill up 
-henſ[ [the diſh with the beſt Claret Wine, and put 
and [to it three or four pieces of large Mace, and 
uce,|f [ſet it on the Coals cloſe covered, and boyl 
it above an hour and a half, but turn it of- 
Eft [ten in the mean times then with a ſpoon 
take off the Fat and fill it with Claret 
ofs/f |Wine, and ſlice fix Onions, and a handfull 
of Capers or Broom-buds, half a dozen of 
hard Lettice ſliced, three ſpoonfuls of Wine- 
Vinegar, and as much Verjuyce, and then 
fet it a boyling with theſe things in it till 
it be terider, and ſerve it up with brown 
bread and Sippets fryed with Butter, but be 
fure there be not too much Fat in it when 

you ſerve it. 


HE a. 
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= An excellent way of dreſſing of Fiſh, 


Ake a piece of freſh Salmon, and waſh 

It clean in a little Vinegar and. Water, 
and Jet it lyea while in it, in a great Pip- 
Kin with a Cover, and put to it fix ſpoons 
fuls of water, and four of Vinegar, as much 
of white-Wine, a good deal of Salt, -a bun- 
| dle of (weet Hearbs, alittle whole Spice, : 
tew Cloves, a little ſtick of Cinnamon, a lit: 
tle Mace, take up all theſe in a Pipkin cloſe, 
and ſet in'a Kettle of ſeething water, and 
there let it ſtew three hours. You may do 
Carp, Eels, Trouts, &c. this way, alter 


the talte to your mind... : ; 


T4 


To make F ritters of Sheeps feet, | 


Ake your Sheeps-fcet, ſlit them and ſet 
them a ſiewing in a-lilver dith with a 

little roag, Broth and Salt, with a ſtick of| | 
Cinnamon, two or three Cloves and a piece 
of an Orange pill: when they are ſtewed, 
cake them from the liquor and lay them up- 
on a Pye-plate cooling : when they are cold, | 
have ſome good Fritter-batter made with| 


vick)and dip them therein : then have ready 
to 


ws A 
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| to fry them, ſome excellent Clariticd Butter } 
yery hot in the Pan, and fry thera therein 3} 
when they are fryed, wring in the juyce of | 
three or four Oranges» and toſs them once | 
or twice in a dith, and fo ſerve them to the. 


Table. 


rr rye — 


"To make dry Salmond Calvert in the boyling. | 
T Ake a gallon of water, put to it a quart | 
| of Wine or Vinegar, Verjuyce of ſour | 
Beer, and a few ſweet Hearbs and Salt, and | 
let your Liquor boyl extream faſt, and hold | 
'your Salmon by the Tail, and dip it in, and 

[let it have a walm, and ſodip it in and out | 
| a dozen times, and that will make your Sal- |. 


'mon Calvert, and ſo boyl ittill it be tender. 


f 


| | —— 
| To make Bisket Bread. 


St 4 


= | 
| | Ake a pound of Sugar ſcarſed very fine, 
a and a pound of flower well dryed,and | 
twelve Eggs, a handfull of Carraway-fecd, 
{1x whites of Eggs. a very little Salt,heat all 
'theſe together, and keep them with beating 
till you fet them tn the Oven, then put them» 
into your Plates or Tin things,and take But- 1 


3, ter. 
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| ter, and put into a Cloth and rub your Plate; 
a ſpoonful into a Plate is enough, and fo ſet 
them into the Oven, and let your Oven be 
no hotter than to bake (mall Pyes3 it your 
flower be not dryed in the Oven before, 
they will be heavy. 


Caro WY 
—_— —_— 


To make an Almond Pudding. 


Ake your Almonds when they are 
blanched and beat as many as will ſerve 
| for your diſh, then put to it four or tive 
yolks of Eggs, Roſe-water, Nutmeg, Cloves 
and Mace, a little Sugar, and a little Salt} 
and Marrow cut into it,and ſo ſet it into the) 
| Oven, but your Oven muſt not be hotter 
chan for Bisket Bread : and when it is half 
baked, take the white of an Egg, Roſe-wa- 
ter and fine Sugar well beaten together and 
very thick, and doit over with a feather, 
and ſet it in againz then ſtick it over with 

Almonds, and ſo fend it up. | 


This you may boyl in a bag if you pleaſe, 
and put in a few crumbs of Bread into 
it, and eat it with Butter and Sugar 

| without Hlarror. 
— To 
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To make an Almond Caudle. | 


Ake three pints of Ale, boyl it with 

Cloves and Mace, and fliced Bread in 
it, then have ready beaten a pound of Al- 
monds blanched, and ſtrain them out with 
a pint of white-Wine, and thicken the Ate 
with it, ſweeten it if you pleaſe, ana beſure 
you skim the Ale well when it boyleth. 


—_— 
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To make Almond Bread. 


] Ake Almonds and lay them in water all 
night,then blanch them and lice them, 
to every pound of Almonds, a pound of fine 
Sugar finely beaten, fo mingle them toge- 
ther, then beat the whites of three Eggs 
to high froth, and mix it well with the Al-| 
monds and Sugar, then have ſome plates 
and ſfirew ſome flower on them, and lay 
Wafers on them, and lay your Almonds| 
with the edges upwards, lay them as round! 
as you can, ſcrape a little Sugar on them, 
when they are ready to ſet in the Oven, 
which muſt not be ſo hot as to co-i 
lour white Paper, and when they are; 
[a little baked, take them out, and them; 
Cs from} 


DW > mn mr 
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| 


or ſeven ſpoonfuls for fear 'of ſpoyling the 
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from the Plates, and ſet them in again, you 
muſt keep themi in a Stove. 


— IC 


To make Almond Cakes. 


4A ke half a pound of Almonds blanch- 

&d in cold water, beat them with 
ſome Roſe-water till they do not gliſter, 
then they will be beaten , if you think fit, 
lay ſeven or eight Muſque Comfits diſſolved 
in Roſe-water which mutt not be above fix 


colour z; when they be thus beaten, put in| 
halt a pound of Sugar tinely ſifted, beat them 
and the Almonds together till it be well 
mixed, then take the whites of two Eggs 
and two ſpoonfuls of tine flower that hath 
been drycd in an Oven beat theſe well to- 
gether and pour it to your Almonds, then 
butter your plates and duſt your Cakes with 
ſugar and flower, and when they are a lit- 
tle brown, draw them, and when the Oven 
is colder fet them in again on brown Papers, 
and they will look whiter. 


x04” wg rx SY .———_—_— 
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Miajter Rudſiones Poſſet. 


Ake a pint of Sack, a quarter of a pint of; 
Ale, three quarters of a pound of ſugar, 
boyl all theſe well together, take two yolks 
of Eggs and ſixteen whites very wel beaten; ! 
put this to your boyling Sack and ſlice it ve-!. 
ry well together till it be thick on'the coals; 
then take three pints of Milk, or Cream, | 
being boyled to a quart, it muſt ſtand and 
cool cill the Eggs thicken, put it to your 
Sack and Eggs, and ſtir them well together, 
then cover it with a plate and fo ſerve it. 


pe 
———_————— 


To boyl a Capon with Ranioler. 


Ake a good young Capon, truſs it 

and draw it to boyl , * and parboyl it 
a little, then let it ly in fair water being 
picked very clean and white, then boyl| 
it in ſtrong broth while it be enough, but 
firſt prepare your Ranioles as followeth 3 
Take a good quantity of Beet-leaves, and 
boyl them in water very tender, then take 
them out, and get all the water very clean 
out of them, then take ſix ſweet-breads of|_ 
Veal, and boyl and mince them white, mince 
them ſmal, and then boyl herbs alfo,and four! 


| 


_or | 
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jor five Marrow-bones, break them and get 
all the Marrow out of them, and boyl the 
bigger piece of them in water by it (cl, and 
put the other into the minced Hearbs, then 
take half a pound of Raiſons of the Sun ſio- 
ned and mince them ſmall,and halfa pound 
of Dates, the skin off, and mince them alſo, 
and a quarter of a pound of Pomecitron 
minced ſmall, then take of Naples-Bisket a 
good quantity, and put all theſe together] 
on a Charger or a great diſh with half a 
pound of ſweet Butter, and work it toge- 
ther with your hands as you do a piece of 
Paſt, and ſeaſon it with a little Nutmeg, 
Ginger, Cinnamon, and Salt, and Perma- 
fant Cheeſe grated, with hard Sugar grated 
alſo, then mingle all together well, and 
make a Paſte with the finelt lower, fix yolks 
of Eggs, alittle Saffron beaten ſmall, half 
a pound of (weet Butter, a little Salt, with 
ſome fair water hot (not boyling) and make | 
up your Paſte, then drive out - a long ſheet 
of Paſte with an even rowling-pin as thin 
as poſſibly you can, and lay your ingredi- 
ents in ſmall heaps, round or long which 
you pleaſe in the Paſt, then cover them 
with the Paſte and cut them with a jag aſun- 
der, and ſo make more and. more till you 
have made two hundred or more, then have 
a 
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2 good broad Pan or Kettle half full o 
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trong Broth, boyling leiſurely, and put in 
your Ranſoles, one by one, and let them 
boyl a quarter of an hour, then take up your 
Capon, lay it in a great diſh, and put on| 
the Ranſoles, and ſfirew on them grated 
Cheeſe, Naples-Bisket grated, Cinnamon 
and Sugar, then more and more Cinnamon 
and Cheeſe while you have filled your Dith ; 
then put ſoftly on melted Butter with a lit- 
tle ſtrong Broth, your Marrow,Pomecitron, 
Lemons fliced,and ſerve it up, and put it in- 
to the diſh, ſo Ranſoles may be part fryed | 
with ſweet but Clarified Butter, either a | 
quarter of them,or half,as you pleaſe 3 if the | 
Butter be not Clarified, it will ſpoyl your 


Ranſoles. 


To make a Biſque of Carps. 

] Ake twelve ſmall Carps and one great | 

one, all Male Carps, draw them and 
take out all the Melts, flea the twelve ſmall 
Carps, cut off their heads and take out | 
their Tongues and take the fiſh from the 
bones of the flead Carps, and twelve Oy- 
ſters, two or three yolks of hard Eggs, maſh 
all together, ſeaſon it with Cloves; Mace | 


and Salt, and make thereof a fiiff m_ - 
add 
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{add thereto the yolks of four or tive eggs to 
bind it, faſhion that firſt into balls or lopings 
as you pleaſe, lay them into a deep dith or 
earthen pan, and put thereto twenty or thir- 
ty great Oyſters, two or three Anchoves, 
the Miles and Tongues of your twelve 
Carps, half a pound of freſh Butter, the Li- 
quor of your Oylters, the juyce of a Lemon 
or two 3 a little white- Wine, ſome of Corbj- 
lion wherein your great Carp is boyled, 
.jand a whole Onion, ſo ſect them a ftew- 
ing on a ſoft fire, and make a hoop 
therewith 3 for the great Carp you mull 
ſcald him and draw him, lay him for! 
half an hour, with the other Carps heads 
{in a deep pan with fo much white-Wine-| 
Vinegar as will cover and ſerve to boy] 
him and the other heads in put therein 
Pepper, whole Mace, a race of Ginger,| 
Nutmeg, Salt, ſweet Hearbs, an Onion or 
ewo ſliced, a Lemon 3 when you boy] 
your Carps, pour your Liquor with the 
Spice into the Kettle wherein you will 
| boyl him when it is boyled put in your 
| Carp, let it not boyl two falt for break- 
ing 3 after the Carp hath-boyled a while, 
put in the Head, when it is enough, take} 
otf the Kettle, and let the Carps and ans} 


gs keep warm in the Liquor till you| 
: 52 | 
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go to diſh them. When you dreſs your 
Biſque, take a large filver diſh, ſet it on the 
fire, lay therein Sippets of Bread, ther: put 
in a Ladle full of. your:Corbilion, thenitake 
up your great Carp and lay him in the midſt 
of the Dith,' then range the twelve Heads 
about the Carp, then Tay the ſearſe of the 
Carp, lay that in, then your Oyſters, Miles 


| [and, Tongues, then pour ' on. the Liquor 


wherein the ſearſe was boyled, wring in'the 
juyce of a Lemon, and two Oranges3 Gar-| 
niſh your diſh with pickled Barberries, Le- 
mons and Oranges, and ſerve it very hot to 


[the Table. 


—— Ee 


——_ 


= 7) boyl a Pike and Eel together, 


6 dhe a quart of white-Wine, and a pint 
and a half of white-Wine-Vinegar, 
two quarts of Water, and almoſt a pint of 
Salt,a handful of Roſemary and Thyme the 
liquor muſt boy] before you put in your Fiſh 
and Hearbs ; the Ecle with the -skin mult 
be put in a quarter of an hour before the 
Pike, with a little large Mace, and twenty 
corns of Pepper. | | 


To 
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— 


To make an out-landiſh Diſh. 


Ake the Liver of an Hogg, and-cwt 
| it in ſmall pieces about the: bigneſs 


| of a Span, then tak2 Anniſeed, or 
| French ſeed, Pepper and Salt, and ſeaſon 
them therewithall, and lay every piece ſeve- 
rally round inthe Caulof the Hoge, and ſo 
roaſt them ona Bird-ſpit. 


— Led — 


To make a ——_ Difh, 


Ake the Guts, Gizards and Liver of 

two fat Capons, cut away the Galls 
| from the Liver, and makeclean the Gizards 
and put them into a dith of clean water, ſlit 
the Guts as you doa Calves Chauldron, but 
take off none of the fat, then lay the guts a- 
bout an hour in white- Wine, as the- Guts 
foak, half boyl Gizards and Livers, then 
take a long wooden broach, and ſpit your 
G1zards and Livers thereon, but not cloſe 
one to another, then take and wipe the guts 


ſomewhat dry in a Cloth, and ſeaſon thew| 


| with Salt and beaten Pepper, Cloves and 
. Mace, then wind the Guts upon the wood- 
en Broach about the Liver, and Gizards, 


[ then| 


| 
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then tye the wooden Broach to ſpin, and lay 
them to the fire to roaſt, and roaſt them ve- 
ry brown,and baſte them not at all till they 
be enough, then take the Gravy of Mutton, 
the juyce of two or three Oranges, and a 
grain of Saffron, mix all well together, and 
with a ſpoon baſt your roaſt, let it drop in- 
to the ſame diſh. Then draw it, and ſerve 
it to the Table with the ſame Sauce. 


I — 


_— 
—_— —CQ VJ_ 


To dreſs a diſh of Artichoakg. 
Ake and boyl them in a Beef-Pot, when 
they are tender fodden, take off the 
tops, leaving the bottoms with ſome round | 
about them, then put them into a diſh, put; 
ſome fair water to them, two br three ſpoon-! 


| [fuls of Sack, a ſpoonful of Sugar, and folet. 


them boyl upon the Coals, tif pouring on 
the Liquor to give ita good taſte, when they 
have boyled half an hour take the Liquor, 
from them, and make ready ſome boon 
boyled and thickned with the yolk of an 
Egg or two, whole Mace, Salt and Sugar 
with ſome lumps of Marrow, boyl it in the 
Cream, when it is boyled put a good piece 
of ſweet Butter into it, and toaſt ſome 
Toatts, 6 laye them under your Artichoaks, 
and pour your Cream, and Butter on them, 


{ 


To. 


» 


Garniſh it, 6&c. 
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To dreſs a Filles of Veal the Tralian way, 


| Ake a young tender Fillet of Veal» pick 


| away all the skins in the fold of the 
fleſh, after you have picked it out clean {0 
that no skins are left, nor any hard thing ; 
put to it ſome good white-Wine (that is not 
two ſweet) ina bowl and waſh it, and cruſh 
it well in the Wine, do fo twice, then ſtrew| 
upon it a powder that is called Tamara in 
Ttaly, and ſo much Salt as will ſeafon it _ 
mingle the Powder well upon the Paſts © 
your meat, then pour to it ſo much white- 
Wine as will cover it when it is thruſt down 
into a narrow pan 3 lay a Trencher on it and 
a weight to keep it down let it lie two: 
nights and one day, put a little Pepper to it 
when you lay it in the Souce, and after it is 
ſouced ſo long, take it out and put it into a 
Pipkin with ſome good Beet- broth, but you 
muſt not take any of the Pickle to it, but 
only Beef-broth that is ſweet and not Salt; 
cover it cloſe and ſet it on the Embers, only 
put into it with the broth a few whole 
Cloves and Mace, and let it flew till it be e- 
nough. kt will be very tender and of an ex- 
cellent taſt 3 it muſt be ferved with the ſame 
_— as much as will cover it. 


To 
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" 


To make the 1:alian, take Coriander-ſeed| 
two Ounces, Anniſeed one ounce, Fennel- | 
ſeed one ounee, Cloves two ounces, Cinna- 
mon one ounce 3 theſe muſt be beaten into a 
orols powder, putting intoit a little powder 
of Winter-Savoury 3 if you like it, keep this 
in in a Vial-glaſs ſtopt for your uſe. 


— 
w- 


To dreſs Soals. 


] ake a pair of Soals, lard them enough |. 

with watred freſh Salmon,then lay your 
Soals on a Table, or Pye-plate, cut your Sal- 
mon, lard all of an <qual length on each 
lide, and leave the Lard but ſhort,then flow- 
er the Soals,and fry them in the beſt Ale you 
can get, when they are fryed lay them on a 
wart Pye-plate, and ſo ſerve them to the 
Table with a Sallet-dith full of Anchovy- 
ſauce, and three or four Oranges. 


To make Furmity. 


Ake a quart of Cream, a quarter of a 
pound of French Barley the whitelt you 
can get, and boyl it very tender in three 


or four ſeyeral waters, and let it be cold, 
then| 


Ine 


FR 


[then put both together, put into it a blade of 


. | Roſewater, then take a boulter ſirainer, and 


{ 
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Mace, a Nutmeg cut in quarters, a Race of 
Ginger cut in four or five pieces, and ſo let 
it boyl a good while, till Rirring and ſeaſon 
it with Sugar to your taſte, then take the 
yolks of four Eggs and beat them with a 


let it boyl a little after the Eggs are in, then 
have ready blanched and beaten twenty 
Almonds kept from oyling, with a little 
rub your Almonds with a little of your Fur- 


little fliced Nutmeg, pickt out of the great 
pieces of it, and put it in a diſh and ſerve it. 


DD Om——_— 


To make Patis, or Cabbage Cream, 
Take thirty Ale-pints of new Milk, and 


ſcalding hot, ſtirring it oft to keep it from 
creaming, then put it forth into thirty 
Pans of Earth, as you put it forth, take off} 
the bubbles with a ſpoon, let it ſtand till it 
be cold, then take off the Cream with two 
ſuch flices as you beat Bisket Bread with,} 
but they muſt be very thin and not too 


little Cream, and fiir them into it, and f0| 


mity through the ſtrainer, but ſet on the} 
fire no more, and ſtir in a little Salt and a] 


ſet it on the fire in a Kettle till it bej 


broad 


ama. 
= 
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broad, then when the Milk is dropped off| 
the Cream, you muſt lay it upon a Pye- 
plate, you muſt ſcour the Kettle very clean 
and heat the Milk again and fo four or five | 
times. In the Lay of it, firft lay a flalk in| 
the midſt of the Plate let the reſt of the 
Cream be laid upon that ſloping, between | 
every laying you muſt ſcrape Sugar and 
ſprinkle Roſe-water, and if you will, the 
powder of Musk, and Ambergreece, in the 
heating of the Milk, be careful of ſmoak. 


To make Pap. 


Þ he three quarts of new Milk, fet it on 
the fire in a dry filver diſh, or baſon 3 
when it begins to boyl skim it, then put} 
thereto a handful of flower, the yolks of| 
three Eggs, which you muſt have well min- 
gled together with a Ladle ful} of cold Milk 
before you put to it the Milk that boyls, 
and as it boyls, ſtir it all the while till it be 
enough, and in the boyling ſeaſon it with a 


little Salt, and a little fine beaten Sugar, 
and ſo keeping it ſtirred till it be boyled as 
thick as you defire, then put it forth into 

another diſh and ſerve it up. | 


To 


——— 
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To make Spaniſh Pap. 


four ſpoonfuls of Roſe-water. Temper 


of Cream, then ſet it on the fire and keep 
[ir ſtirred till it come to a reaſonable thick- 
neſs, then diſh it and ſerve it up. 


To Poach Epos. 


fleſh of four or five Partridges, or other; 
mince jt ſo ſmall as you can ſeaſon it with a 
few beaten Cloves, Mace and Nutmeg, into 
a ſilver diſh, with a Ladletul or two of the 
Gravy of Mugton, wherein two or three 


Wl 


'Þ Ake three ſpoonfuls of Rice-flower| 
finely beaten and fearſed, two yolks| 
of Eggs, three ſpoonfuls of Sugar three or | 


| theſe four together, then put them to a pint 


"I Ake a dozen of new laid Eggs, and 


Anchoves are diſſolved 3 then ſet it a ftew- 
ing on a fire of Charcoals, and after it is 
half ſiewed, as it boyls, break in your Eggs 
one by one, and as you break them, pour a- 
way moſt part of the whites, and with one 
end of your Egg-ſhell, make a place in your 
diſh of meat, and therein put the yolks of 
your Eggs, round in order amongſt your 
meat, 


A 


m_—_— <> co = ., 


———__ 
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meat, and fo let them ſtew till your Eggs|. 
be enough, then grate in a little Nutmeg 
and the juyce of a couple of Oranges 3 have 
yer| | | care none of the ſeeds go in, wipe your. 
Iks| | Diſh and garniſh your Diſh with four or | 
or| five whole Onions, &c. 


er _ FP £ 


A Pottage of Beef- Pallats. | 


| 


Ake Beef Pallates after they be boyled 
tender in the Beef Kettle or Pot among | 
os one other meat, blanch and ſerve them 
lean, then cut each Pallat in two, and ſee| 

- | them a ſtewing between two diſhes with a 

J | | [piece of leer Bacon,an handful of Champig-' 
nions, five or fix ſweet-breads of Veal,a Las! 
dle full or two of firong broth, and as much 
Gravy of Mutton, an Onion or two, five or|. 
ix Cloves,and a blade or two of Mace, and 
a piece of Orange Pill; as your Pallates 
ew make ready your Diſh with the bot- 
toms and tops of two or three Cheat Loves 
dried and moiftned with ſome Gravy of 
Mutton,and the broth your Pallats ſtew in, 
you muſt have the Marrow of two or three 
Beef-bones ſiewed in a little broth between 
two diſhes, in great pieces 3 when your Pal- 


lates and Marrow is ftewed, and you ready: 
K _ to]. 


m—_— 


——_———_——— i 


ESE 


| |Table very hot. 


Jean, then grate or ſcrape among the fl 


| 


{{ct it upon the fire, wet your bread ina La 


{ place, then ſiick twelve or cighteen pieces 


| Broath they were ſtewed in and lay on your 


vi Ake the fleſh of a waſhed Capon © 


! Cloves, Nutmeg, Mace and Salt; then t 
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tO Dith it, take out all the Spices, Onio 
and Bacon, and lay it in your Plates, ſwees 
bread, and Champigneons , pour in! 


pieces of Marrow, wring the juyce of 
Or three Oranges 3 and ſo ſerve it to the 


Rc  cooauwcw wa arr 


The Jacobins Pottage. 


< 


Turkey cold, mince it as ſmall as. 


two or three ounces of Parmaſant, or 0 
Holland Cheeſe; ſeaſon it with beate 


the bottoms and tops of four or tive ney 
'Rowls, dry them before the fire, or in an 
"Oven, then put them into a fair filver Dith, 


dleful of firong Broth, and a Ladleful o 
Grayy of Mutton, then ſirew in your min- 
ced meat all of an equal thickneſs in each 


of Marrow as big as Walnuts, and pour on 
an handful of pure Gravy of Mutcon, then 
cover your Diſh cloſe, and as it ſtews add 
now and then ſome Gravy of Mutton there+ 


_—_—. 
— 


_ 


to 
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to, thruſt your Knife ſometimes tothe bot- 


n 1, [tom, to keep the-bread from ficking to the 


difh, let it fo ſtew fill, till you are ready to 


2 al [2ich It away, and when you ferve it, if need 


bs h 4 i of feving Chicken or - Robbers, 1 


TF Akewo, three, or four Chickens, and: 
5 ota'Par- 


T pers and more gravy of : Mutton, wring 


he juygce-of'' two or three Oranges, wipe 
your 'difhes brims, and ferve-it to-the TIP 


-4 in the ſame diſh, 


- ” — 


7 o: Salt a Geeſe. 
Pate afae Goole a bob hit, but ond 


the breaſt'bone, wipe him with a clean 
cloth, then-ſalt him one fortnighe,then hang 


ſerve bin _ hs gs 


= 


Lo — 


teeithem be abour the. bigneſs 
tridpe, 'boyltheny/itillchoy- be half boyled 
enoughy,then take thera off and.cut them ins 


from another, and let not the meat be min- 
ced, but cut into great bits, not ſo exactly 


him us for one fornight or three weeks,then | 
boy HIm-in running water very: -tonder,amd 


to little pieces, putting the joynt bones one | 


— 


ht 


R 2 _— _but 


=P: +» rape," be we 25 AK node ti. tata tte. adit "OOESESF Sc. - i... * 


' 


{but more or leſs, the breaſt bones are not 
{proper to be put in, but put the meat toge- 
1 ther with the other bones (upon which there 
q muſt alſo be ſome meat remaining ) into a 


gin the Chickens were boyled, and ſet jt then 
tover a Chafin-diſh of Coals between two 


jro Oyl. The ſame diſh may be made alſo of 
| Veal, or Partridge, or Rabbets, and indeed 
{the beſt of them all is Rabbets, if they be u- 


5 
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good quantity of that water or broth where. 


diſhes, that ſo it may ſtew on till it be fully 
enough 3 but firſt ſeaſon it with Salt and 
groſs Pepper, and afterwards add Oyl to it,| 
more or leſs according to the goodneſs there 
of: and a little before you take it from the 
fire, you muſt add ſuch a quantity of juyce of 
Lemons as may beſi agree with your tafte, 
\ This makes an excellent diſh of meat which 
muſt be ſerved up in the Liquor and though 
for a need it may be made with Butter in- 
ſtead of Oyl, and with Vinegar inſtead. of 
Juyce of Lemons, yet is the other incom- 
parably better for ſuch as are not enemies 


ſed fo before Michaelmas, for afterwards me- 
thinks they grow rank for though they be 
fatter, yet the ficth is more hard and dry, | | 


| thy NH _ —————_————— | 


TER ? | 


A Pottage of Capons, 


T Ake a couple of young Capons, truſs, 

and fet them and till their bellies with 
Marrow, put them into a Pipkin with a 
Knuckle of Veal, a Neck of Mutton,. and a 
Marrow-bone , and ſome ſweet-bread of 
Veal; ſeaſon your broth with Cloves, Mace, 
and a little Salt, ſet it to the fire, and let it 
boyl gently till your Capons be enough, bur 
boyl them not too much 3 as your Capons 
boyl; make ready the bottoms and tops of 
eight or ten new Rowls, and put them dry- 
ed into a fair filver diſh wherein you ferve 
the Capons fet it on the fire, and put' to 


in your Capons are boyled, and a Ladlefut 
of the Gravy of Mutton,ſo cover your Diſh, 
and let it ſtand till you diſh up your Capons 
if need require, add now and then a Ladle- 


dry, when you are ready to ſerve it, firſt lay 
in the Marrow-bone, then the Capons on 
each fide, then fill up your diſh with the 


the juyce of a Lemon or two, then with a 


—  —— 


{poon take off all the fat that ſwimmeth on | 
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| 


your bread, two Ladlefuls of Broth where- | 


ful of Broth and Gravy, left the bread grow| 


Gravy of Mutton, wherein you muſt wring | 


- the | 


the Pottage, then Barniſh your Capon wit 
the lweet-breads and fome Lemons, and þ 


inger, and a lier 
; 


and feaſoni 8 0Oylina diſh 


two halfs Open on the one lide and on thell 
Other, then hy Anchoye; finely wathed| 
y AE lides over Bald, let them} 


on them, and lqueeze an Orange in, 


. . 4 R- 
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d < A Carp Pye. 
T Ake Carps, ſcald them, take out the! 
great bones, pound the Carps in a ſtone | 
'{Mortar, pound ſome of the blood with the} 
feſh which muſt be at the diſcretion of the 
F'Cook, becauſe it muſt not be too ſoft, then 
"Filard it with the belly of a very fat Eele, ſea- 
"Ton it, and bake it like .red Deer and eat it 
| Ficold. This is meat for a Pope. 


| 


To boyl Ducks after the French F aſhion, 


Ake and lard them and put them upon 
a ſpit, and half roſt them, then draw | 
themand put them into a Pipkin, and put | 
2 quart of Claret-Wine into it, and Chel- | 
nuts, and a pint of great Oyſters, taking the | 
beards from them,and three Onions minced | 
very ſmall, fome Mace and a little beaten 
Ginger, a little Thyme ſtripped, a crult of | 
ia French Rowlgrated, put into it to thicken 
'it, and fo diſh it upon ſops. This may be di- | 
verified, if there be ſirong broth there need | 
not be ſo much Wine put in, and if there be 
'no Oyſters or Cheſnuts, you may put in Ar- 
tichoak bottoms, Turnips, Colliflowers, Ba- 
con in thin ſlices, Sweet-breads, &c, | 
R 4 To| 


net ai a. al. Go —e— 


To boyl a Gooſe with Sauſages. | 


dayes, then truſs it to boyl ; cut Lard 
25 big as the top of your finger, as much as 
' will Lard the fleſh of the breaſt, ſeaſon 
' your Lard with Pepper, Mace, and Saltz 
' Put it a boyling in Beef-broth it you have 
' any, or water, feaſon your Liquor with a 
lirile Salr, and Pepper groſly beaten, an 
; 01:Ce OT EWO, a bundle of Bay-leaves, Roſe- 
| 114 ry and Thyme, tycd all together 3 you 
mutt have prepared your Cabbage or Sau- 
lages boyled very tender, ſqueeze all the 
water from them, then put them into a Pip- 


Claret Wine, an Onion or two 3 feafon it 
with Pepper, Salt, and Mace to your falte 
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kin, put to them a little ſirong broth or| 


Ake your Gooſe and Salt it two or three!] 


iix Anchoves diſſolved, put altogether, and 
let them fiew a good while on the fire 3 put 
a Ladle full of thick Butcer,a little Vinegar, 


when your Goole is boyled enough, and : 


i 


your Cabbage on Sippcts of bread and the 
Gooſe on the top of your Cabbage, and 
ſorne on the Cabbage on top of your Gooſe, 
| {ſerve it up. 


| To 


Faengred* 
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| | To fry Chickens. 


*Ake five or fix and ſcald them, and cut | 
them in pieces, then flea the skin from þ 
them, fry them in Butter very brown, then 
take them our, . and put them between two} 
Diſhes with the gravy of Mutton, Butter | 
and an Onion, fix Anchoves, Nutmeg, and} 
Salt to your taſte, then put ſops i in your diſh, | 
put fryed parſley on the top of your Chicken, | 
being diſhed, and fo ſerve them. 


ns J 


1o make a Battalia Pye. 

'Ake four tame Pygeons and truſs them 
to bake, and take four: Ox-Pallates 
well boyled and blanched,and cut it in little | 
[Pieces 3 take fix Lamb-ſtones and as many 
g00d Sweet-breads of Veal cut in halves and | 
parboyled,and twenty Cocks Combs boyled., 
and blanched, and the bottoms of four Ar- 
tichoaks,and a pint of Oyſters parboyled and 
bearded, and the-Marrow of three bones, fo- 
{caſon all with Mace, Nutmeg and Salt : fo- 
put your meat into-a Cofhn of tine Paſte: 
” |proportionable to your quantity of meat :: 
| put halt a pound of Butter upon your meat, | 


R's put. 


—W———_ 
— 


| T Ake four or hve Chickens, cutthem in 


i Lemons ſliced; fo fterve it. 
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;put a little water in the Pye before it be ſet 
in the Oven,let it ſtand inthe Oven an hour 
and a half, then take it out, pour out the 
Butter at the top of the Pye, and put it mio 
leexr of Gravy, Butter, and Lemons, and 
{erve it UP. 


! 

| 

2 # i $2 E . ; | 
4 

1 


To make a Chicken Pye. 


th OS CEC" 20" "EE 


—A—_— 


pieces.take two or three Sweet- breads 
parboyled, and cut the pieces as big as Wal- 
'nuts3 take the Udder of Veal cut in thin 


hn. proportionable to your Meat, ſeaſon your 
Meat with Nutmeg, Mace and Salt, then 


little water into it as you put it into the 
Oven, and let it bake an hour, then put- in. 
a lecr of Butter, Gravy of Mutton, eight 


flices, or little ſlices of Bacon, the bottom| 
'of Artichoaks boyked, then make your Cof- 


ſome butter on the top of the- Pye, pur al 


IIS 


| 


| 
l 


79 make 2 Pye of a Calves Head. 


Akea Calves Head,-clean it and waſh 
it very well; put it « boyling till it be 
three quarters boyled, then cut off the fleſh 


from| 


— 


a> 


"ve." 
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from the bones, and cut it in pieces as big as | 
Walnuts, blanch. the Tongue and cut jt in 
ſlices, take a quart of Oyſters parboyled and | 
bearded, take the yolks of twelve eggs, put| 
fome thin lices of Bacon among the Meat, | 
and on the top of the Meat when. it is in the | 
pye, cut an Onion ſmall and put it in the 
bottom of your Pye, ſeaſon it with Pepper, | 
Nutmeg, Mace, and Salt, make your Coffin. 
to your Meat, what faſhion you pleafe. Let} 
it bake an hour and an half, put Butter .on.| 
[the bottomand on the top of your Pye bes| 
fore you cloſe it, put a little water 'in be- |: 
fore you put it into the Oven, when Fou| 
draw it out take off the Lid, 2nd put away 
all the fat on the top and put in a leer off 
[thick Butter, Gravy of Mutton, a Lemon 
'pared and ſliced, with two orthree Ancho»- | 
ves diſſolved. So fiew theſe together, and] 
.cut your lid in handfome pieces, and lay it} | 
round the Pye, fo ſerve it. | 


*w_ vi” 


To make Cream with Syow. 


Ake three pints of Cream» and' the}. 
whites of ſeven or eight Eggs, and}. 
{train them together, a little Roſe-water, |. 
and as much Sugar as will ſweeten it, then; 
take |; 


I—— 


—————_—_—————_ 
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take a flick as big as a Childs Arm, cleaye 
one end of it a croſs, and widen your pieces 
with your finger,beat your Cream with this| 
[tick, or elſe with a bundle of Reeds tycd 
| together,and rowl between your hands ftan- 
ding upright in your Cream, now as the 
Snow ariſcth take-it up with a ſpoon in ai | |y 
| Cullender that the thin may run out, and | 
| when you have ſuſhcient of this Snow, take|-| | 


che Cream that is left and ſecth it in the skil-| | | 
let, .and put thereto whole Cloves, ſticks of | 
Cinnamon, a little Ginger bruiſed,and ſeeth 

it till it be thick, then lirain'it, and when it 
is cold put into your Diſh, and lay your 
Snow upon lit. 


To make Minced Pyer, 


=—— large Neats Tongue, ſhred it 
very well, three pound and a half of 
j [Suet very well ſhred, Currans three pound, 
| [half an ounce of beaten Cloves and Mace; | 
ſeaſon it with Salt when you think it tir,] 
half a preſerved Orange, or inſtead of it O- 
range Pills, a quartcrof a pound of Sugar, 
F [a little Lemon Pill liced very thin, put all 
q| | theſe together very well, put to it two 
WH | ſpoonfuls of Verjuyce, and a quarter of a | 
| [Pint of Sack, &c. To) 


—___——_ —_—_ 
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| To dry Neats Tongues, 
mer Bay-Salt beaten very fine, and| 
Salt-Peter of each a like, and rub 
your Tongues very well with that, and co- 
ver all over with it; and as it waſts put on 
more, and when they are very hard and if, 
they are enough, then rowl them in Bran, 
and dry them before a ſoft fire, and before 
you boyl them, let them lye one night in 
Pump-water, and boyl them in the ſame 


ſort of water. 


—_— 
— * 


_ 
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To make Felly of Harts-horn. 


Take fix ounces of Harts-horn, three 

ounces of Ivory both finely Carped, 
boyl it in two quarts of water in a Pipkin 
cloſe covered, and when it is three parts 
waſted, you may try it with a ſpoon if it 
will be jelly, you may know by the fiick- 
ing to. your Lips, then ſtrain it through a 
jelly bag, ſeaſon it with Roſe-water, juice of 
Lemons, and double refined Sugar, cach ac-} 
cording to your taſte, then boyl altogether | 
two or three Walms, ſo put in the glaſs and 


[keep for your ule. 
| p ior y T; | 


> — 


__ 
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T* Akea pint of French wheat and a pin 
| 4 of Wheat-Flower, half a nn 
Sugar, make it up into a fiiff Paſte, and 
'rowl it into little rowls, wet them in warm! 
'Milk, and fo Cram them, and they will be! 
fat in four or five dayes, if you pleaſe you 
' may ſow them up behind one or twoof the 
laſt dayes. 

Hons | F 
To make Angelot. 


K | (Ake a gallon of froakings, and a 


pint of Cream as it comes from the 

Cow, and put it together with a 
little Rennet; when you fill turn up the 
mid {tde of the Cheeſe-fat, fill them a lit- 
tleat once, and let it ſtand all that day and 
the next, then turn them, and let them ſtand 
till they will ſlip out of the fat, ſalt ch:zm 
on both.fides, and when the Coats begin to 
| m on them, tor the-thicker the Coat is the | 

(EI, 


| To make Chickens fat in four or five dayes 
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, | A Perſian Difp. 


EB the fleſhy part-of.a Leg of Mut- | , Wl 
ton Rrjpt from the fat and tinews;beat.| 
that well im a Morter with Pepperand Salts | MW 
and a little Onion or Garlick-water by it | | 
elf, or with Hearbs according to your taſte, | WEI 
then make it up in flat Cakes, and let them | | | 


be kept twelve hours between two dithes| 
before you uſe them, then Fry them with 
Buttes in afrying-pan, and:i(erve them wh 
the ſame Butter, and you will-tand it a dit} 
of ſavoury Meat. - MerR22 


T4 _ 4 EU CCC 
—_ —— 2 


To roaft -# Shoulder of ' Mintton in Blood. | 


TI * > **383 l: 

Hen your Sheep is killed fave the 
Y blood, and fpread the Caul al} 
| [open upon's Table that is wet, that it-may{ 
not ſtick. to its as ſoon as 'you have. flead}|. 
| your Sheep, cut off a ſhoulder, .and having] 
| {Thymepicked,ſhred and cutiſmall into fore 
| lof your blood, ſtop your ſhoulder with it] 
| inſide. and outſide, and into every hole 
with a ſpoon put ſome of the Bloods| 
| after] 


—_— 


ts 
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after you have put in the Thyme, then lay 
your ſhoulder of Mutton upon the Caul and 
wrap that about it, then lay it into a Tray, 


ſo let it lye all night, if it be Winter, you 
may let it lye twenty four hours then roſt it. 


Am. 


CE ————aeo—_— -———— —— — DOI w_—_— _ 


To roaſt a Leg of Mutton to be eaten cold. 


þ it take ſo much Lard as you think ſuf- 
ficient to Lard your Leg of Mutton 
withal, cut your Lard in groſs long Lardors; 
ſeaſon the Lard very deep with beaten 
Cloves,Pepper, Nutmeg,and Mace, and Bay- 
ſalt beaten tine and drycd, then take Parſley, 
Thyme, Marjoram, Onion, and the out- 
rind of an Orange, ſhred all theſe very 
ſmall, and mix them with the Lard, then 
Lard your Leg of Mutton therewith, if any 
of the Herbs and Spice remais, put them on 
the Leg of Mutton, then take a filver diſh, 
lay two {ticks croſs the Diſh to keep the 
Mutton from ſopping in the Gravy and Fat 
that goes from it, lay the Leg of Mutton 
upon the ſticks, and ſet it into an hot Oven 
there let it roaſt, turn it once but baſt it 
| not at all, when it is enough and. yery ten- 


and pour all the reſt of the blood upon it;| 


er, 


—— 


| [they are cold , draw eight or ten Lards 
| {through each Oyſter, ſeaſon your Lard 
| {firſt with Cloves, Nutmeg beaten very 
| ſmall, Pepper 3 then take two wooden 


————_— 
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der, take it forth but ſerve it not till it be 
throughly cold when you' ſerve it, put in a 
ſaucer or two of Muſtard and Sugar and two 
or three Lemons whole in the ſame diſh. 


To roaſt Oyſters. 


Ake the greateſt Oyſters you can. get, 

and as you open them, put them into a | 
Diſh with their own Liquor, then take| 
them out of the Diſh, and put them into a- | 
nother, and pour the Liquor to them, but 
be ſure no gravel get among them then 
ſet them covered on the fire, and ſcald them | 
a little in their own Liquor, and when 


Lard Spits, and ſpit your Oyſters there- 
on, then tye them to another ſpit, and 
roaſt them. In the roaſting baſt them with 
Anchovy ſauce, made with ſome of the 
Oylier Liquor, and let them drip into 
che fame diſh where the Anchovy fauce 
is; when they be enovgh, bread them with 


the cruſt of a rowl grated on them, and 


when they be brown draw them off, then | 
take | 


Fo The Compleat Cook. k. 


take the Sauce wherewith you baſted your 
[Oylters, and blow off the fat, then put the 
fame to the Oyſters, wring in it the juyce of| 
a Leinon, fo ſerve it. . 


i | 


ect. 


——— — __—_— — 


To make a Sack: Poſſet. | 


\Akea quart of Cream and boyl it very] 
well with Sugar, Mace and Nutmegy) 


take half a plnt of Sack, and as much Ale, 
and boyl them well together with ſome Su- | 
gar, then put your Cream into your Baſon 
co your Sack, then heat a Pewter diſh very 


by the fire fide, and let it and there two or | 
three hours before you eat it. 


—_— cc 


Another Sack-P:ſſet. 


Yo eight Eggs, yolks and whites,and 
beat them well together,ſtrain them in- | 
to a quart of Cream, ſeaſon them with Nut- ' 
meg and Sugar, put tothem a pint of Sack, 
ttirthem altogether, and put them into your 
Baſon, and ſet them in the Oven no hotter | 
than for a Cullard, let it ftand two _ 

0. 


——_— 
— 


hot and cover your Baſon with it, and ſet it} 


— 
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[To makg a Sack: Poſſet without Milk or Cream. 


T Ake eighteen Eggs,. whites and. all, ta- | 


king out the Treads, let them be beat- 
en very well, take a pint of Sack and a quart 
of boyled, and ſcum it, then put in three 
quarters of a pound of Sugar, and a little 
Nutmeg, let it boyl a little together, then 
take it off the fire ſtirring the Eggs, ftill put 
into them two or three ladlcfuls of drink, 
then mingle all together and ſet it on the 
fre, and keep it ſtirring till you find it thick 3 
then ſerve jt up. 3. 


——— 


— —— 


To make a Stump Pye, ; 


Ake a Leg of Mutton, one pound | 
and an half of the beſt Suet , mince 
both . ſmall together, then ſeaſon it with 


a quarter of a pound of Sugar, and a ſmall 
quantity of Salt,and a little Cloves and Mace, 
then take a good handful of Parſley, halt as 
much Thyme, and mince them very ſmall 
and mingle them with-the reſt; then take fix 
new laid Eggs and break thetn into the meat, 
and work it well together, and put it into 
the Paſtez then upon the top put Raikns, 


| 


Currans | 


— 
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Currans and Dates a good quantity, cover 
land bake it, when it is baked, and when it 
is very hot, put into it a quarter of a pint of 
white-Wine-Vinegar, and ſirew Sugar upon 
it, and ſo ſerve it. 


To make Mrs. Leeds Cheeſe-Caker. 


'Þ Ake ſix quarts of Milk and rennet pret-| 

ty cold; and when it is tender come, 
drain from it your Whey in a ſtrainer, then 
hang it up till all the Whey be dropt from 
it, then preſs it, change it into dry clothes 
eill it wet the cloth no longer, then beat it in| 
a ſtone Mortar til it be like Butter,then ſtrain 
it through a thin firainer, mingle it with a 
pound and a half of Butter with your hands, 
fake one pound of Almonds, and heat them 
with Roſewater till they are like your curd, 
then mingte them with the yolks of twen- 
ty Eggs and a quart of Cream» two great 
Nutmegs, one pound and a half of Sugar : 
when your Coffins are ready and going to 
ſet in the Oven, then mingle them together : 
let your Oven be made hot enough for a 
Pygeon Pye, and let a ſtone ſtand up till the | 
ſcorching be paſt, then ſet them in, halt an 


_ will bake them well, your Cofthns oy 
— 
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be made with Milk and Butter as Riff as for 
other paſte, then you muſt ſet them into a 
pretty hot Oven, and fill them full of Bran, 
and when they are hardned, take them out 
ind with a Wing, bruth out the bran, they 
muſt be pricked. 


A 


_—— ——_—_——_ 


— 


To make Tarts called Taffaty Tarts. 


 , Irſt wet your Paſte with Butter and 
cold Water, and rowl it very thin, al- 

- fo then lay themin layes,and between 
every lay of Apple ſirew ſome Sugar, and 


ſome Lemon Pill cut very ſmall,if you pleaſe 
put ſome Fennel-ſeed to them: then put 
them into a fioak hot Oven, and let them 
ſtand an hour in or more, then take them 
out, and take Roſe-water and Butter beat- 
en together, and waſh them over with the 
lame, and firew fine Sugar upon them 3 then 


| 1 


Put them into the Oven again,let them ſtand 
a little while and take them out. 


To 


—_—— 


—— 


84 The' Compleat Cook. 
To make freſh Cheeſe. 
Ake three pints of raw Cream, and 
ſweeten it well with Sugar, and ſer'lt 
over the fire, let it boyl a white, then put fa} 
ſome Damask Roſe-water, keep it (ill Girs 
ring leſt it burn too, and when you {ce it 
thickned and turned, take it from the ' fire, 
and waſh the firainer and Cheeſe-fa wy 
Roſe-water, then row! it too and fro inch 
Strainer to drain the Whey from. the Curd, 
then take up the Curd with a. ſpoon and 
put them into. the Fat, ter it ſtand till ft he 


-— OOIGT9Ss > Ry —_—_ 


ſeaſon it very fine, *then take a pound! 


and ſearſe it, mingle your Flower and 


cold, then pur it into the Cheeſe-Diſh with] 
fome of the Whey, and fo ſerve itup. | 


» , 

5 pF [4 
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> ag” two pound of Flower, dry it and| 


of Loaf-Sugar, and beat it very fine,| 


| | 


Sugar very well, then take a pound and{: 
an half of ſweet Butter, and waſh out the|| | 
Salt, and break itinto bits with your Flow-[: 


er and Sugar,then take the yolks of four new]; 


laid}: 
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laid Eggs, and four or five ſpoonfuls of 
Sack, and four ſpoonfuls of Cream, beat all 
theſe together, then put them into your 
Flower, and knead them to a Paſte, and 
make them into what faſhion you pleaſe, 
"|| [and lay them upon Paper or Plates, and put 
: || |them into the Oven, and be careful 'of them, 
for a very little thing bakes them. 


For Jumbals you muſt only add the whites 
of two or three Eggs, 


— —_— —— — ——_ —_— od = OY IPIEY > 
Y . VO E—_ 


To baſh a ſhoulder of Mutton. 


T"Ake a Shoulder of Mutton and Alice it | 
very thin, till you have almoſt nothing 
but ' the bone; then pnt 'to'the meat ſome 
Claret-Wine, a great Onyon fome Gravy of 
Mutton, (ix Anchoves,an handfal of Capers, 
the tops of a little Thyme, mince 'them 
very well together, then. take nine'or- ten 
Eggs, the juyce of -one- or two Lemons to | 
make ic tart, and make leer 'of them, ' then | 
put the meat all 'in a Frying-Pan'over the 
fre till it be very hot; then put in the leer 
of Eggs, and ſoak altogether over the fire 
till it be very thick; then boyl nm - 


$4 
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and put it on the top of your meat being 
Diſhed, Garniſh your Diſh with Lemong, 


ſerve it up. 


CT 


| — 


To dreſs Flounders or Plaice with Garlick 


and Muſtard. 


Ake Flounders very new, and cut off 

all the Fins and Tayls, then take out 

the Guts and wipe them very clean, they 
mult not be at all waſhed, then with your 


then take the tops of Thyme and cut them 
very ſmall, and take a little Salt, Mace, and 
Nutmeg and mingle the Thime and them 


them on the Grid-iron and baſte them with 
"_ or Butter, let not the fire be too hot, 
when that fide next the fire is brown,turn it, 
and when you turn it baſt it on both fides 
(till you have broyled them brown, when 


'they are enough make your ſauce with 


' Muſtard two or three ſpoonfuls accor- 
'ding to diſcretion, fix Anchoves diſſolved 
very well, about half a pound of Butter 
drawn up with Garlick, Vinegar, or brui- 
ſed Garlick in other Vinegar, rub the bot- 

| com 


Knife ſcotch them on both ſides very groſly; | 


together, and ſeaſon the Flounders, then lay | 


 [pets, the thicker it is the better. 
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tome of your Dith with Garlick. So put 
your ſauce to them and ſerve them, you may 
try them if you pleaſe. 


——— 


| ————_—__—_—_—__——" 


A Turkiſh Diſh. 


ſlices, waſh it well put it into a pot 
that hath a cloſe cover, then put 
into it a good quantity of clean pickt 
Rice, skim it very well; then put into it a 
quantity of whole Pepper, two or three 
whole Onions, let all this boyl very well, 
then take out the Onion and Diſh it in Sip- 


\Ake fat Beef or Mutton cut in thin} 


—_——— 
— 


To dreſs a Pike. 


uT-him in pieces, and firew upon him 

Salt and ſcalding Vinegar, boyl him 
in water and white-Wine, when he is boy]- 
ing, put in ſweet hearbs, Onion, Garlick, 
Ginger, Nutmeg and Salt 3 when he is boy]- 
ed take him out of the Liquor, and let him 
drain, in the mean time beat Butter and An- 
choves together, and pour it on the Fiſh, 


To 


ſqueezing a littleOrange and Lemon upon it 
S 


— 
—_—_ -— IS 


| 


| ſtew them till they be more than half done; 


| 
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To dreſs Oyſters, 


| Ake Oyſters and open them, and fave 
| the Liquor, and when you have open- 
ed ſo many as you pleaſe, add to this Liquo 


{ſome white-Wine, wherein you muſt waſh 
{your Oylters one by one very clean, and la 
{chem in another Diſh then ſirain to them 


that mixed Wine and Liquor wherein they 
were waſhed, adding a little more Wine to 
them with an Onion divided with ſome Salt 
and Pepper, ſo done, cover the Diſh and 


then take them and the Liquor, and pour it 
into a Frying-pan, wherein they muſt fry a 
pretty while, then put into them a good 
picce of ſweet Butter, and fry them there- 
in ſo much longer in the mean time yop 
maſt have beaten the yolks of ſome Eggs,as 
four or five to a quart of Oyſters theſe 
Eggs muſt be beaten with ſome Vinegar, 
wherein you mult put ſome minced Parſley 


in the Oylters in the Pan, which muſt ſtil] 
be kept (tiring, leſt the Liquor make the 
Eggs curdle, let this all have a good walm 


_— 


> w_—_ 


and Nutmeg finely ſ(craped» and put there-| 


on the fre, and ſerve It up. 


—_ 
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Tao dreſs Flounders. 


"Lea off the black skin, and ſcour the 

Fiſh over on that fide with a Knife, lay 
them in a diſh, and pour on them- ſome Vi- | 
negar, and firew good ſtore of Salt,let them 
lye for half an hour 3 in the mean time ſet 
on the fire ſome water with a little white- 
Wine, Garlick and ſweet. hearbs, as' you} | 
pleaſe, putting into it the Vinegar' and Salt} 
wherein they lay, when it boyls put in the 
biggeſt fiſh, then the next till all be in| 
when they are boyled take them out and 
drain them very well, then draw ſome ſweet 
Batter thick,and mince with it fome Ancho-| 
ves ſhred ſmall, which being diſſolved in the 
Butter, pour it on the Fiſh, ſtrewing alittle 
fliced Nutmeg, and minced Oranges andf 
Barberries. 


r= - —_—— 
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To dreſs Snails. 


Ake Snails and put them in a Kettle of 
water and let them boyl a little, then 
take them out, and ſhake them out of the 
ſhells into a Baſon 3 then take ſome Salt and 
ſcour them very well, and wafh them in 
warm water untill you find the ſlime clean 
gone from them 3 then put them into a Cul- 
lender and let them drain well, then mince 


Diſh with a little Pepper and Sallet-Oyl to- 
gcther, then let them ſtand an hour or two; 
then waſh the ſhells very well and dry them 
and put into every ſhell a Snail, and fill up 
the ſhell with Sallet-Oyl and hearbs, then 
ſet them on a Grid-Iron upon a ſoft fire and 
fo let them ſtew a little while, and diſh them 
up warm and ſerve them up. 


To dreſs Pickle Fiſh. 


—  —— 


q 


jthem till they are open, then take them out of 
| itheir ſhell, and waſh them in hot water and 


V Aſh them well while they are in the 
ſhell in ſalt water, put them into a 
kettle over the fire without water and fiir 


ſome ſweet hearbs, and put them into a| 


fale 


| 
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alt, then take ſome of their own Liquor 
that they have made in the Kettle, a little 
white-Wine, Butter, Vinegar, Spice,Parſley; 
et all theſe boyl together, and when it is 


boyled, take the yolk of three or four Eggs | 


and put into the Broth. Scollops may be 
drefled on this manner, or broyled like Oy- 
fters with Oyl, or juyce of Lemons. 


th. > —— 
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To Fricate Beef Pallates. 


Ake Becf Pallates, after they be boyled 


very tender, blanch and pare them clean. } 


ſeaſon them with fine beaten Cloves, Nut- 


imeg, Pepper, Salt, and ſome grated bread 3 


then have ſome Butter in a Frying pan, put 
your Pallates therein and fo fricate them 


till they be brown on both ſides, then take| 


them forth and put on a diſh, and put there- 
to ſome Gravy of Mutton wherein two or 
three Anchoves are diſſolved) grate in your 
ſauce a little Nutmeg, wring in the juyce of 
a Lemon, fo ſerve them. | 


S 3 7 
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4 Spaniſh Olio. 
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four Feet it they can be had, and if not 
ſome quantity of Sheeps feet, ( Calves Feet 
"Ic not proper ) a Joynt of Mutton, the 
Leg, Rack or Loyn, a Hen, half a dozen 


z 


a Clove of Garlick when you will, a ſmal] 


may be kept a part til] immediately before 

chey be uſed, which muſt not be till within 
| 2 quarter of an hour before the Olio be taken| 
oft trom the tire; a pottle of hard dry Peale, 
when they have fr ſteept in water ſome 
dayes, a Pint of boyled Chefnurs : Particular 
{Care mult be had that the Por wherein the 
| Olio is made,be very ſweet: Earthen I think | 
{1s the belt,and judgment is to be hag carctu]- | 


ily both in the ſize of the Pot,and in the quan | 


. 
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too much nor too little, nor too groſs nor 


/too thin 3 thy meat muſt be long in boyling, | 


tity of the water at the firſt, that ſo the} 
broth may grow afterwards to be neither] 


'but the fire not too fierce, the Bacon, the{ 
Beef, the Peaſe, the Cheſnuts, the Hogs 


Ears may be put in at the firſt, I am utter- 
ly againſt thoſe confuſed Olios, into which 
men put almolt all kinds of meats and roots, 
and eſpecially againſt putting of Oy], for it 


corrupts the broth infiead of adding good-| 
neſs toit. Todo well, the Broth is rather to| 
be drank out of a Porringer, than to be cat-| 


en with a ſpoon, though you add ſome ſmall 


ſlices of bread to it, you will like it the worſe. | 
The ſauce for thy meat muſt be as much fine} 
Sugar beaten ſmall to powder, with a little | 


Muſtard, as can be made to drink the Sugar | | 


put Mace or Roſe-mary, or Thyme, tothe 
hearbc,3s the manner is of fome,it will prove 
very much the worſe. 


up, and you will find it to be excellent 5j 
1but if you make it not faithfully and juſt| 
according to this Preſcript, but ſhall ncither} 
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To make Methegling. 


Ake all ſorts of Hearbs that are good 
and wholſom, as Balm, Mint, Fenne], 
|Roſe- -mary, Angelica, wild Thyme, Hyſop, 
Burnet. Agrimony, and ſuch other as you 
think fit; ſome field hearbs ; but you mult 
| not put in too many, but eſpecially Roſe- 
mary or any firong hearbs, leſs than half a 
handtul will ſerve of every ſort, you muſt 
| »oyl your hearbs and ſirain them,and let the 
| Liquor ftand till to morrow,and ſettle them, 
; take of the clearcſt Liquor two gallons and 
a balt to one gallon of Honey, and that pro-| 
portion as much as you will make, and Jet 
it boyl an hour, and in the boyling skim it 
very clean, then ſet it a cooling as you do 
Beer, when it is cold, take ſome very good 
Ale Barm and put into the bottom of the 
.tub a little and a little, as they do Beer, 
keeping back the thick ſetling that lieth in | 
the bottom of the veſlel, that it is cooled in, 
and when it is all put together, cover it with 
a cloth,and let it work very near three dayes, , 
and when you mean to put it up, skim off 
the Barm clean, put it up into the Velle], | 
bue you mult not ſtop your Veſlel very cloſe 


in three or four dayes, but let it have all the | 
vent | 
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vent, for it will work, and when it is cloſe] 
(topped, you muſt look very often to it, and| 
have a peg in the top to give it vent when 
you hear it make a noiſe, as it will do, or 
elſe it will break the Veſſel; ſometimes I 
make a bag, and put in good ſtore of Gin- 
ger ſliced, ſome Cloves and Cinnamon, and 
boyl it in, and other times I put it into the 
Barrel and never boyl it, it is both good but 
Nutmeg and Mace do not well to my taſte. 


— 


— 
Do —— 


To make a Sallet of Smelts. 


Ake half an hundred of Smelts, the big- | 

geſt you can get, draw them and cut| 
off their heads, put them into a Pipkin with 
a pint of white-Wine, anda pint of white-| 
Wine-Vinegar, an Onion ſhread, a couple| 
of Lemons, a Race of Ginger, three or four| 
blades of Mice, a Nutmeg fliced, whole| 
Pepper» a little Salt, cover them, and let 
them ſtand twenty four hours 3 if you will 
keep them three or four days, let not your! 
Pickle be too firong of the Vinegar, when; 
you will ſerve them, take them out one by] 
one, ſcrape and open them as you do An-|. 
choves, but throw away the bones , lay| 
them clofe one by one round a Silver diſh, 
S g you! 


_—— 
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you muſt have the very utmoſt rind of a Le- 
mon or Orange ſo ſmall as grated bread, and 
the Parſley, then mix your Lemon pil] O- 

range and Parſley together with a little tine 
beaten Pepper, and lirew this upon the diſh 
of Smeclts with the meat of a Lemon min- 
ccd very ſmall, alſo then pour on excellent 


| Sallad-Oy], and wring in the juyce of two 


Lemons but be fure none of the Lemon- 
{ced be lcft in the Sallad, fo ſerve it. 


— 


To roaft a Phillet of Beef. 


Ake a Pnillet of Beef, which is the ten- 


Chine, cut itas big as you can, then broach 
it on a Broach not too big, and be careful] 
you broach it not thorow the belt of the 
meaf,rofic it leiſurely and bali it with ſweet 
Butter: ict a diſh under it to fave the Gra- 
vy while the Beck is roaſting, prepare the 
Sauce for it 3 chop good ſtore of the Parſley 
with a few ſweet hearbs fhread ſmall, and 
the yolks of three or four Epgs, and mince 
among them the Pill of an Orange, and 
a little Onion, then boyl this mixture, 


p_—_— — 
_ : mm eo 


derelt part of the Beaſt, and Ilyeth only | 
In the inner part of the Surloyn next to the| 


put- 


DN ——_— 


put therein Vinegar and a little Sugar, as 
you think fit 3 then take fix Anchoves, ad | 
a handful of Capers, a little Long,-grofs or | 


| 


ARA > 


Do TY" IE UN Yy 


— 


putting in'o it ſweet Butter, Vinegar dl 
Gravie, a ſpoontul of firong broth, when| 


Pepper or Ginger into your Sauce, ora Peel 
of an Orange or L.cmon. 


— 


To make a Sallet of a cold Hen or Capon. 


and ſlice it as thin as you can in ſteaks, 


a Carrigon, and mince them together, but 


Barberries, ſo lerve it up with a. little Salt. 


| —— 
— i 


To ſtew Muſhrooms, 
'J Ake them freſh gathered and cut off the 


them throw them into a diſh of white- 


it is well boyled, put into it your Beek, and | 
ſerve it very warm, ſometimes a little 'proſs ; 
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Ake the breaſt of an Hen or Capon, | 


not too ſmall, ſirew it on the Sallet., | 
garniſh them with Lemons, Oranges or} 


| 


hard end of the lialk, and as you pill} 


] 


thereabouts, drain them from the Wine, and | 


- put 


W—_— CY . 


re i! + 
—_ . - F 


Wine, after they have lain half an hour or] 


l 


— —— —— — — 
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put them between two Silver Diſhes, then 
fet them on a ſoft fire without any liquor, 
{and when they have ſtewed a while, pour 
iaway the liquor that comes from them 
which will be very black, then put your 
+Muſh-rooms into another clean Dith with a 
iſprig or two of Thyme, an Onion whole, | 
| four or five corns of whole Pepper, two or 
{three Cloves, a bit of an Orange, a little 
Salt, a bit of ſweet Butter and ſome pure 
Gravy of Mutton, cover them, and ſet them 
jon a gentle fire,{o let them fiew ſoftly til they 
:|be enough, and very tender, when you diſh 
{them, blow off all the fat from them, and 
take out the Thyme, Spice and Orange, 
then wring in the juyce of a Lemon, and 
jeratea little Nutmeg among the Muſhromes, 
itoſs them two or three times, put them in 
Ja clean diſh, and ſerve them hot to the Ta-| 


ble. | 


—_ et 
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The Lord Conway, 'his Lorſhips Receipts for 
the making of Amber Puddings. 


þ It take the Guts of a young Hog, and 
waſh them very clean, and then take 
two pound of the beſt Hogs fat, and a pound 
and an half of the beſt Jordan Almonds, 
the which being blanched, take one half of 
them and beat them very ſmall, and the 
other half reſerve whole unbeaten, then take 
a pound anda halt of fine Sugar, and four 
white loves, and grate the Loves over the| 
former Compoſition, and mingle them well 
tozether in a Baſon,having ſo done, put to it 
half an ounce of Ambergreece, the which 
muſt be ſcaped very ſmall over the faid Com- 
poſition, take half a quarter of an ounce of 
Levant Musk, and bruiſe it in a Marble 
Mortar, with a quarter of a pint of Orange 
flower-water, then mingle thcſe all very 
well together, and having ſo done, fill the 
ſaid Guts therewith. This Receipt was 
given his Lordſhip by an 1talian tor a great 
Rarity, and has been found fo to be by thoſe) 
Ladies of Honour, to whom- his Lordſhip 
has imparted the ſaid Reception. 
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To make a Partridge Tart. ſeaſo 

| Pot 
Ake the fleſh of four or five Partridges witt 
minced very ſmall, with the ſame | cloſe 
weight of Beet-Marrow as you have Par- out 
| [tridge fleſh, with two ounces of Orangadoes 4 TO 
and green Citron minced together as ſinall cop 
as your meat,ſeafon it with Cloves and Mace thei 
and Nutmeg, and a little Salt and Sugar, tr 
mix all together, and bake it in Puff-Palte 3] | | wit 
when it is baked open it, and put in halt a | nar 
{Grain of Musk or Amber braycd in a Mor-| mu 
ter or Diſh,and with a ſpoonful of Roſe-wa- | Ba! 


{tar, and the juyce of three or four Oranges, 
when you put all theſe therein,ſtir the meat 
and cover it again, and ſerve it to the Table. 


—_—__@_. 


————_ 
— 


To keep Veniſon all the year, 


then ſeaſon it with two Nutmegs, 
a ſpoonftul of Pepper, and .a good quan- 
tity of Salt, mingle them all together, 
{then put two ſpoonfuls of white-Wine- 
Vinegar, and having made the Veniſon Al 
full of holes, as you do when you Lard P 
jt, when it is Larded , put in the I (0 
ON} 


Ake the Haunch and parboyl it a while, | 


| — 
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{on at the holes the Spice and Vinegar, and. 
(caſon it therewith, then put part into the 
Pot with the fat fide downwards, cover it 
with two pound of Butter, then cloſe it up 
cloſe with courſe Paſte, when you take it 
out of the Oven take away the Paſte, and lay 
a round Trencher with a weight. on the 
top of it to keep it down, till it be cold, 
then take off the Trencher, and lay the But- 
tcr flat upon the Veniſon, then cover itcloſe 
with ſtrong white Pepper, it your pot be 
narrow at the bottom it is better, for it 
mult be turned upon a plate and ſtuck with 
Bay leaves when you pleaſc to cat it. 


To bake Þramwn. 


I ake two Buttocks and hang them up| 

two or three dayes, then take them 
down and dip them into hot water, and 
pluck off the skin, dry them very well 
with a clean Cloth, when you have ſo 
done, take Lard, cut it in pieces as big as 
your little finger, and ſeaſon it very well 
with Pepper , Cloves, Mace > Nutmeg, 
and Salt, put cach of them into. an earthen 
Pot,put in a pint of Clarct-Wine, a pound 
of Mutton Suct. So cloſe it with _ 
ct 
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them, you muſt give them time for the ba- 
king according to the bigneſs of the Haun- 
{ ches and the thickneſs of the Pots, they 
commonly allot ſeven hours for the baking 
of them; let them ſtand three days, then 
| | take off cheir Covers, and pour away all the 
liquor, then have clarified Butter, and fill 
up both the pots to keep it for the uſe, it 
will very well keep two or three Months. 


To roaſt a Pike, 


Ake a Pike,ſcour off theſlime, take out 
the entrails, Lard it with the backs of 
Pickled Herrings, you muſt have a ſharp 
Bodkin to make the holes, no larding-pins 
will go thorow, then take ſome great Oy- 
ſters, Claret-Wine, ſeaſon it with Pepper, 
_ [Salt and Nutmeg, fiuff the belly of the Pike 
jwith theſe Oyſters, intermix with them 
Roſemary, Thyme, Winterſavory, ſweetMar- 
Jjoram, a little Onion and Garlick, ſew theſe 
in the belly of the Pike, prepare two ſticks 
about the breadth of a Lath, theſe two 
ſticks and the Spit muſt be as broad as 
the Pike being tied on the Spit, tye the 
Pike on, winding Pack-tread about the 
Pike 


let the Oven be well heated, and fo bake] | 


DEN | 


The Compleat Cock. + 103 | 


Pike along, but there muſt be tyed by the! 
Pack-thread all along the fide of the Pike 
which is not defended by the Spit, and the 
Lathes, Roſemary and Bayes, baſie the Pike 
with Butter and Claret Wine, with ſome! 
Anchoves diſſolved in it, when it is waſted, 

rip up the belly of the Pike and the Oyſters 
will be the ſame, but the herbs which are | 
whole muſt be taken out. 


To ſauce Eels, 


Ake two or three great Ecls, rub. 
them in Salt,draw out the guts, waſh 
them very clean, cut them athwart 

>Nn both fides a ſound depth, and cut them 
12ain croſs way, then cut them thorow in 
uch pieces as you think fit, and put them 
ntoa diſh with a pint of Wine-Vinegar, 
ind an handful of Salt, have a Kettle over 
he fire with fair water, and a bundle of: 
weet hearbs, two or three great Onions, 
ome Mace, a few Cloves, you muſt let 
heſe Iye in Wine- Vinegar and Salt, and put 
hem into boyling Liquor, there let them 
ol according to Cookery, when' enough, | | 
ake out the Eels, and drain them from | 


he Liquor, when they are cold take a 
pint 


— 
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[pint of white-Wine, boyl it up with Saf. 

| [ fron to colour the Wine, then take out ſome 
of the liquor or put it in an earthen pan,take 
out the Onyons and all the hearbs, only let 
the Cloves and Mace remain, you muſt beat 
the Saffron to Powder or elſe it will not 
colour, 


_—_— —— 
A_—— 


To make Sauſages without skins, 


Ake a Leg of young Pork, two pound 
of Beet-ſuet,two handfuls of Sage,two 
loaves of white Bread, Salt and Pepper to 
| your tafte, half the Pork and half the Suct 
' | muſt be very well beaten in a tone Mortar, 
| the reſt cat very ſmal}, be ſure to cut out 
all Grifles and Lenets in the Pork,when you 
have mixed theſe all together, knead them 
into a ſtiff Paſte with the yolks of two or 
- | three Eggs, fo rowl them into Sauſages. 


ma... — — = P 
 — - —_ 


To dreſs a Pike. 


Akea Male Pike, rub his skin off whillt 

he lives with Bay-Saltz having well 
cleared the out fide, lay him in 2 large Dith 
or tray,open him ſo as you break not his gall, 
cut him according to the. tize of the fiſh in. 
two: 
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wo or three pieces, from the head to the 
ail muſt be ſlit, this done, they are to be laid | 
5 flat as you can in a great Diſh or Tray, 
our upon it halt a pint of white-Wine-Vi- 
egar, more or leſs, according to the fize 
f the fiſh, then ſirew upon the inſide of the 
{h white Salt plentifully, Bay Salt beaten 
ery (mall is better, whilſt this is a doing, let 
Skillet with a ſufficient quantity of Rhen- 
iſh Wine, or good white-Wine, be put 
ver the fire, with the Wine, Salt, Ginger, 
(utmeg, an Onion, four or five Cloves of 
Farlick,a bunch of ſweet hearbs, viz. Sweet- 
{arjoram, Roſemary, Pill of halt a Lemon, 
t theſe boyl to the height, put in the Pike] 
ith the Vinegar, in ſuch manner as not to 
uench or allay, if Poſſible, the heat of the 
iquor, put the thickeſt piece firli, that 
J11 ask moſt boyling, and the Vinegar laſt 
 all3 while the Pike boyls take half a 
ound of  Anchoves, one quarter of} 
ry good Butter, a Sauccr of the Liquor 
Dur Pike was boyled in, dillolved Ancho- 
5. Note that the Liquor, Sauce, the Spice| 
id the other ingredients muſt follow the 
roportion of the Pikez if your ſauce be 
o lirong of the Anchoves add more fair 
ater to it, Note alſo, the Liquor where- 


this Pike was dreſſed, is better to boyl a 
ſecond\ 


— — 
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| 


| |cloſe ſtopped, then hang it over a very 
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ſecond Pike therein, than it was at the 
firſt. 


— 


To dreſs Eels. 


po two or three Ecels into pieces of a | 
convenient length, ſet them end ways| | 
in a pot of earth, put in a ſpoonful or two of} | 
water, and to them put ſome Herbs and Sage| | 
chopt ſmall, ſome Garlick, Pepper and Salt,| | 
fo let them be baked in an Oven. 


OC ——  —— —_ -- 
—— —— — - 


To boyl a Pudding after the French Faſhion. 


Ake a Turkey that is very fat, and being 
pulled and dreſt, Lard him with long 
pieces of Lard, firſt wholed in ſeaſoning of 
Salt,Pepper, Nutmeg,Cloves and Mace, then 
take one piece of Lard whole jn the ſeaſon- 
ing,put it into the belly with a ſprig of Roſe- 
mary and Bayes, ſew it very cloſe in a clean 
Cloth, and let it lye all night covered with 
white-Wine, let it be put into a pot with 
the ſame Liquor and no more, let it be 


ſoft and gentle tire, there to continue ix 
hours in a fimpering boyl, when it is cold | 
take 
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ake It out of the Cloth, not before, put 
on a Pye-plate, and ſtick it full of Rofſe- 
nary and Bayes, fo ſerve it up with Muſtard 
nd Sugar, they are wont to lay it on a' 
(apkin folded ſquare, and lay it Corner- 
fe. 


CE—— c—— 


To make a Fricake. 


Ake three Chickens, and pull off the | 
skins,and cut them into little pieces, 
then put them into water with two 

r three Onions and a bunch of Parſley, and 
hen jt hath ſtewed a little, put in ſome 
alt and Pepper, and a pint of white-Wine, 
let them ſtew till they be enough, then 
ke ſome Verjuyce and Nutmegs, and 
Iree or four yolks of Eggs, beat them-well/ 
»Sether, and when you take off the Chick- | 
1s, put them into a Frying-pan altogether 
ith ſome Butter, ſcald it well over the fare 
ad ſerve it in. 


To 


. 'Chafindiſh of Coals, and when it taſts of 
_ [the Onion, pour the Liquor from it on the 


© ————— 
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To make a Diſh called Oliver, 


"FF Ake a Fillet of Veal, and fleſh from the 
| bones, and the fat and skin from either, 
cut it into very thin ſlices, beat them with 
the back of your Knife, lay them abroad 


eee eye | 


| RIIP 
[T*i 


on a dilh, ſeaſon them with Nutmeg, Pep- 
per, Salt and Sugar, chop half a pound of 
 Beef-ſuet very ſmall, and ſtrew upon the 
[top of the meat,then take a good handful of 
herbs, as Parſley, Thyme, Winter-ſavory, 


_ [Sorrel and Spinnage, chop them very ſmall, 


'and ſirew over it four Eggs with the whites, 


| [mingle theſe all well together with your 


| hands, then roul it up piece by piece, put 
It upon the Spit, roaſting it an hour and 


| half, and if it grow dry baſic it with a little: 


ſweet Butter, the ſauce is Verjuyce or Claret 
, Wine with the Gravy of the Meat and Su- 
gar, take a whole Onion and ſtew it on a 


; meat, ſetting it a while on the Coals, and 
ſerve it in. 
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To make an Olive Pye. 


His you may take in a Pye,putting Rai- 
fins of the Sun ſtoned and ſome Cur- 
ns in every Olive, firſl ſtrewing upon the 
cat the whites and yolks of two boyled 
pps ſhred very ſmall}, make your Olives 
und, and put them into Pufi-Paſte, when 
is halt baked put in a good quantity of 
erjuyce or Claret Wine ſweetned with Su- 
r, putting it in again till it be thorow 
ked. | 


be Counteſs of Rutlands Receipt for making 
the rare Banbury Cake, which was ſo 
much praiſed at her Daughters ( the Right 
Honourable the Lady GChaworths ) Yed- 
ding. | 


Imprimis, 


Ake a peck of tine flower, and half. an 
ounce of large Mace, half an ounce of 
utmegs, and halt an ounce of Cinnamon, 
Dur Cinnamon and Nutmegs muſt be {lifted 
rough a Searce, two pounds of Butter, 


lf a ſcore of Eggs, put out four of the 
| whites 


_—_—____—_ _ * 
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whites of them ſomething above a pint of 
good Ale-yeaſt, beat your Eggs very wel] 
and ſtrain them with your Yeaſt, and a little 
warm water into your Flower.and ſtir them 
together, then put your Butter cold in little 
Lumps: The water you knead withall muſi 
be ſcalding-hot, it you will make it good 
Paſte, the which having done, lay the Paſte 
to riſe in a warm Cloth,a quarter of an hour 
or thereupon 3 then put in ten pounds of 
Currans, and alittle Musk and Ambergreece 
diſſolved in Roſewater, your Currans muſi 
be made very dry, or clſe they will make 
your Cake heavy, ſirew as much Sugar fine- 


mem... 


| ly beaten amongſt the Currans as you ſhall 

| | think the water hath taken away the ſweet- 
| neſs from them 3 break your Paſte into little 
pieces, into a Kimnel or ſuch like thing, 

' |and lay a Layer of Paſte broken into little 
pieces, and a Layer of Currans, untill your 
Currans are all put in, mingle the Paſte 


heed of breaking the Currans, you mul} 
take out a piece of Paſte after it hath rij- 
ſen in a warm Cloth before you put in 
{the Currans to cover the top, and the 

bottom, you muſi roul the Cover ſome- 
[thing thin, and the bottom likewiſe, and 


and the Currans very well , but take| || 


wet it with Roſe-water, and cloſe them at 
the 


Nog 
= tat hd. ——_—_—d—_ — 


the bot! 
you lik 
with a 
ready t( 


of the | 


| linch de 


Meal, i! 


your O' 


ILL 

tha 
ſtore of 
well toy 


{two or ! 


you can 
it toget 
let it itz 
for the 


The Compleat Cook. II 


e bottom of the tide, or the middle which 
a like beſt, prick the top and the fides 
th a ſmall long pin, when your Cake is| 
ady to go into the Oven,cut it in the midſi 
the fight round about with a Knife an 
h deep, if your Cake be of a peck of 
zal, it muſt ſtand two hours in the Oven, 
ur Oven mutt be as hot as for Manchetr. 


— 


— 


An excellent Syllabab. 


ILL your Syllabub-pot with Syder ( for| 

that is the beſt for a Syllabub) and good} 
re of Sugar and a little Nutmeg) flir it} 
!l cogether,put in as much thick cream by 
O or three ſpoonfuls at a time, as hard as} 
1 can, as though you milk it in, then ftir| 
ogether exceeding ſoftly once about,and 
it ſtand two hours at leaſt ere it is caten, 
the ſtanding makes the Curd. 


a... 
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{water one night, then Coller him up like 


{for you muſt not put Salt in the boyling, for 
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FT ake a fair large Pig and cut off his head,| 
then ſlit him through the midi, then 
take-out his bones, then lay him in warm 


Brawn» then boyl him tender in fair water, 
and when he is boyled put him in an earth- 
en pot or pan in water and Salt, for that 
will make him white and ſeaſon the fleſh, 


that will make it black, then take a quart of 
che ſame broth, and a quart of white-Wine, 
boyl them together to make ſome drink 
for it, put into it two or three Bay-leaves, 


Finto the ſame drink, and it will continue a 


T Ake Pickled Herrings, cut off their 


when It is cold unclothe the Pig, and put it 


quarter of a year. It is a neceſſary Diſh in 
any Gentlemans houſe; when you ſerve it 


- ———— ED——— | —_— 


— 


To make a Virginia Trout, 


Heads, and lay the Bodies two daycs 
:nd nights in water, then waſh them well, 


To Sance a Pig. | 
| | th 


in, ſerve it with green Fennel, as you dof 
{Sturgeon with Vinegar in Saucers. 


Bt then, 
———_ 
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/ | [then ſeaſon them with Mace, Cinnamon 

| [Cloves, Pepper, and alittle red Ceunders, | 
| [then lay them cloſe in a Pot with a little 
Onion ſtrewed ſmall upon them, and caſt be- 
tween every Laycrz when you have thus 
(done, put in a pint of Claret-Wine to them 
jand cover them with a double paper tied on 
the Pot, and ſet them in the Oven with 
/houſhold bread. They are to be eaten cold. 


| —_— 
— 


| To make a fat Lamb of a Pig. 


| , 
'T Ake a fat Pig, and ſcald him, and cut 

off his head, ſlit him and truſs him 
up like a Lamb, then being ſlit through the 
middle,and flawed, then parboyl him a little 
while, then draw him with Parſley, as you 
doa Lamb, then roaſt it and dridge it, andj 
ſerve it up with Butter, Pepper and Sugar. | 


| 


— _ 


To make Rice Pancaker. 


Ake a pound of Rice and boyl it in three 
* quarts of water till it be very tender, 
then put it into a pot covered cloſe, and 
that will make a Jelly, then take a quart of! 


| Cream or new Milk, 'put it ſcalding hot to 
T': 2 the 


em 
"nee" 


the Rice, then take twenty Eggs, three 


{fins of the Sun Rtoned and ſhred ſmall one 


—  — — 
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quarters of a pound of melted Butter, a lit- 
tle Salt, ſtir all theſe well together, put as 
much flower to them as will make them 
hold frying, they muſt be fryed with Buttter 
they muſt be made over night, beſt. 


. bis 


Mrs. Dukes Cake. 


flower, a pint of Cream, ten yolks of 
Eggs well beaten, three quarters gf a pound 
of Butter gently melted, pour on the flower 
a little Ale-yealt,a quarter of a pint of Roſe- 
water, with ſome musk, and Ambergreece 
diflolved in it, ſeaſon all with a pennyworth 
of Mace and Cloves, a little Nutmeg finely 
beaten, Currans one pound and a half, Rai- 


pound, Almonds blanched and beaten half a 
pound, beat them with Roſe-water to keep 
them from Oyling : Sugar beaten very ſmall 
half a pound; firſt mingle them, knead all 
theſe together, then let them lye a full hour 
in the Dough together,then the Oven being 
made ready, make up your Cake, let not the 
Oven be too hot, nor ſhut up the mouth of 
it too cloſe, but ſtir the Cake now and then 


that 
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'J Ake a quarter of a peck of the fineſi| | 
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that it bake all alike, let it not Rand a full} 
hour in the Oven. Againſt you draw it have 
ſome Roſewater and Sugar finely beaten 
and well mixed together to waſh the upper 
ide of it, then ſet it in the Oven to dry, 
when youdraw it out it will ſhew like Ice. 


Pre EET _——— 


— 


\ [To make fine Pancakes fryed without Butter 
or Lara, 


| if Yee a pint of Cream, {ix new-laid Eggs, 

| beat them very well, put in a quarter | 
of a pound of Sugar, one Nutmeg or beat- 
'en Mace, which you pleaſe, as much flower | 
| /as will thicken them almoſt as thick as for 
; Ordinary Pancakes, your pan muſt be clean| 
' wiped with a cloth, when it is reaſonably 
hot, put in your Batter as thick or thin as 
you pleaſe to fry them. 


Eh C rim TOr——_— — ODD ——_— > MO Ore er ee OE IE Dogon OY 


5a J rs, ; , 
| To Pot Veniſon. 


Ake an haunch of Veniſon not hunted, | 
and bone it, then take three ounces ; 

of Pepper beaten, twelve Nutmegs with an 
handful of Salt, and mince them together 
with Wine-Vinegar, then wet your Veniſon 

| | With i 
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with wine-Vinegar, and ſeaſon it, then with 
a Knife make holes on the lean fides of the 
Haunch, and ſtuff it as you would fiuff Beef 
with Parſley, then put it into the pot with 
the fat fide downward, then claritie three 
pound of Butter, and put it thereon, and 
paſte upon the Pot, and let it ſtand in the 
Oven five or {1x hours, then take it out and 
with a vent preſs it down to the bottom of 
the pot, and let it ftand till it be cold, then 
take the Gravy off the top of the Pot and 
melt it, and boyl it half away and more, 
then put it in again with the Butter on the 
top of the Pot. | 


To make 8 Marchpane: to Ice him, &c, 


—_— two pound of Almonds blanched,| 
and beaten in a ftone Mortar till they 
begin to come toa tine Paſte, and take a 
pound of fifted Sugar,and put it in the Mor- 
car with the Almonds, and (o leave it till it 
come to a perfect Pait, putting in now and 
then a ſpoonful of Rolewater to keep them 
from Oyling: when you have beaten them | 
to a perfect Palic, cover the Marchpane in 
a ſheet, as big as a Charger, and ſetan edge| 


about as you do about a Tart, and a bottom 
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of Wafers under him ; thus bake it in an O- 


ven or baking pan, when you ſee your| 


Marchpane is hard and dry, take it out and | 
Ice it with Roſe-water and Sugar, being 
made as thick as Batter for Fritters 3 ſo 


ſpread it on it with a wing-feather, fo! 


put it into the Oven again 3 and when you. 
ſee it riſe high, then take it out and garniſh 
it with ſome pretty conceits, made part of 


the ſame ſtuff, ſtick long Comfits upright | 


in him, ſo ſerve it. 


— 


— ——_— + Me. 


To make Jelly the beſt way, | 


"*TAkea Leg of Veal and pare away the 


fat as clean as you can, waſh it} 


throughly, let it lye ſoaking a quarter of ani 
hour or more, provided you fix{t break the| 
bones, then take four Calves feet, ſcald off} 
the hair in boyling water, then ilit them in 
two, and put them to your Veal, let them 
boyl over the fire in a braſs pot,. with twe 


gallons of water or more, according to the 
proportion of your Veal, ſcum it very clean 
2ud often, ſo let it boy] till it come to chiee/ 
pints or a little more, then (Irain it through } 
a clean ſirainer into a Baſon, and fo tet it' 
T4. (and. 


—— 


— 


— ——— — 


—— er re a nt ener Oe 


en nn een — 
{ye , * ” % 
a had Goat.) 


_ —— wo — 
pe Er ne ER ens 
CY 


- ge —— — _ 
OO ——— ——_—_ ———— —— 


118 The Compleat Cook 


ſtand till it be through cold and well jellied, 
{then cut it in pieces with a Knife, and 
pare the top and the bottom of them, put it 
tinto a skillet, take two ounces of Cinnamon 
{broken very ſmall with your hand, three| 
Nutmegs ſliced, one Race of Ginger, a 
{large Mace or two, a little quantity of \ 
Salt, one ſpoonful of Wine- Vinegar, or| | 
oſe-Vinegarz one pound and three quarters 
of Sugar, a pint of Rhenith Wine, white- 
Wine, and the whites of fifteen Eggs well 
| beaten 3 put all theſe to the Jelly, then ſer 
it on the tire, and let it ſeeth two or three 
walms, ever ſtirring it as it ſeeths, then take 
a very clean Jelly-bag, waſh the bottom of 
it ina little Roſe-water, and wring it ſo 
hard that there remain none behind, put a 
branch of Roſemary in the bottom of the 
bag, hang it up before the fire over a Baſon 
and pour the Jelly-bag into the Bafon, pro- 
vided in any caſc you fiir not the bag, then 
cake Jelly in the Baſon and put it into your 
bag again, let it run the ſecond time, and 
it will be very much the clearer 3 ſo you! | 
may put ſnto your Gallipots or Glaſſes, 
which you pleaſe, and ſet them a cooling 
on Bay Salt, and when it is cold and fiift,| | 
iyou may ule it at your pleaſure, it you| | 
will have the Jelly of a red colour, uſe 

—_ it 
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it Salt, grate your Spice, and it will be 
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it as before, only inſicadof Rheniſh Wine' 
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To make Poor Knights, 


Cox two penny loaves in round lices, 
dip them in half a pint of Cream, or 
fair water, then lay them abroad in a diſh, 
and beat three Eggs and grated Nutmegs 
and Sugar, beat them with Cream, then } 
melt ſome Butter in a Frying pan, and wet 
the {ides of the Toſis and lay them in on 
the wet ſide, then pour in the re(t upon | 
them, and fo fry them, ſerve them in with | 
Roſe-water, Sugar and Butter, 


— 


U——_—_ _— 


To make Shrewsberry Cakes. 


T ake two pound of Flower dricd in} 

the Oven, and weighed after it is dry-j 
ed, then put to it one pound of Butter! 
that muſt be laid an hour or two in} 
Roſe-water , ſo done, pour the water 
from- the Butter., and put the Butter 
to the Flower with the yolks and white; 
of tive Eggs, two races of Ginger, and 
three quarters of a pound of Sugar, a} 


' 


"is! | 
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the better, knead all theſe together till you 
may roul the Paſie, then rowl it torth with 
the top of a Bowl, then prick them with a| 
pin made of Wood, or if you have a Comb. | 
that: hath not been uſed, that will do them 
quickly, and is beſt to-that purpoſe, ſo bake 
them. upon Pye-plates, but not too much 
in the Oven, for the heat of the Plates will | 
dry them very much, after they come out of| 
the Oven you may cut them without the| 
Bowls of what bigneſs, of what faſhion you| 


pleaſe. 


——— 


To make Beef like red Deer to be eaten cold. 


| Ake a Buttock of Beef, cut it the long | 
ways with the grain, beat it well with 
a Rowling-pin, then broil it upon the coals, 
ja little after it is cold draw it through with 
Lard, then lay in ſome white-wine- vinegar, 
Pepper, Salt, Cloyes, Mace and'Bay-leaves, 
then let it lie three or four dayes, then bake| 
lic in Ry-paſte, and when it is cold fill it up} 
| with Butter, after a fortnight it will be 
{Hl tO Eat, | 
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To make Puffs, 

TJ Ake a pint of- Cheeſe-cuxds and drein 
them dry, bruiſe them ſmall with the 
hand, put in two handfuls of flowerza litete 
Sugar, three or. four yolks of Eggs, a. little 
Nutmeg and Salt, mingle thefe together} 
and make them little, like eyes, fry them in | 
freſh butter, ſerve them up with freſh but- } 
ter and Sugar.. | 


—————— 


To make a haſh of Chickens. | 
Ake {1x Chickens, quarter them, cover 
them almoſt with water, and ſcaſon 
them with Pepper and: Salt, and a good 
handful of minced Parſley,and a little white- 
Wine, when they are boyled enough, put 
ſix Eggs, only.the yolks,put-to them a little 
Nutmeg and Vinegar, give them a little 
walm or-two with the Chickens, pour them} 
together into a diſh and ſerve them in, when 
you put on the Eggs, .and a. good. piece. of 
Butters. 
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| To make an £Imond Caudle. 


Ake three Pints of Ale, boyl it with| | 

Cloves, Mace, and ſliced bread in it,| | 
ithen have ready beaten a pound of blanched 
{Almonds flamped in a Mortar, with a little 
white-Wine, then ſirain them out witha| | 
pint of white-Wine, thicken your Ale with | - 
iit, (weeten it as you pleaſe, and be ſure you 
Skim the Ale when it boyls. 


© — 
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To make fcalding Cheeſe toward the latter 
ead of May. 


—_— your Evening Milk and put it into 
bouls or eartherrpans,then in the Mox- 
ning flect off the Cream in a boul by it ſelf 
put the fleet Milk into a Tub with the Mor- 
ining Milk,then put in the nights Cream and 
tir it together, and heat the Milk, and put] | 
in the Rennet ; as for ordinary new Milk 
Cheeſe, it is to be made thick: when the | 
{Cheeſe is come, gather the Curd into the | 
Checle-cloth, and fet the Whey on the hire z 
{till It be ſeerhing hot : put the Cheeſe in a | 
| \ 


Cloth into a Keiler that hath a waſte in the 
vottom, and pour in the hot Whey, then 
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[ct out that and put in more till your Curd 
teel hard, then break the Curd with your! 


ful of Salt to it,then put it into the Fat,turn 
It at noon and at night, and next day put 
It intoa Trough where Cheeſe is ſalted eve- 
ry day,and turn it as long as any will enter, 
then lay it on a Table or Shelf all Summer 3] 
if you will have it mellow to eat within a 
year, it muſt be laid in Hay in the Spring 3 
if to keep two years, let it dry on a Shelf out 
of the wind all the next Summer, and in 
Winter lay them in Hay a while, or lay 
them cloſe one to another ; I ſeldom, lay 
any in Hay, I turn and rub them with a 
rotten cloth, cfpecially when they are old, 
once a week lett they rot. 


To Pickle Purſlane. 


Ake Purſtane ſtalks and al}, boyl them 
tender in fajr water, then lay them dry- 


ing upon Linnen cloths, then being dryed, 


put them into the Gally-pots , and co- 
ver them with Wine-Vinegar mixed with 
Salt, and not make the pickle ſo ſixong as 
for Cucumbers. 
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hands as ſmall as you can, and put an hand- | | 
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